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EVIEW 


House Approves ‘Trade Agreements 


Administration Forces Score 216 to 168 Victory in Vote to Extend Plan 


Without Restrictions—Favorable Senate Action Seen—Other News 


(From the Review’s Washington Correspondent) 


\SHINGTON, D. C. 
two 
little 


During the past 
doing 
House the 


weeks Congress has been 
debate in the 


New Deal 


another 


except 
to extend the reciprocal trade 


agreement program three years. Final 
achieved 
\dmin 
istration forces were in complete control, de- 
debate 


ot proposals to limit the 


Ho approval of the measure was 


February 23rd by a vote of 216 to 168. 

ting throughout the closing more 
tariff- 
granted by the bill to the 


in a score 


king authority 


utive and administrative branches 


Che resolution now goes to the Senate, where 


al approval is foreshadowed, though with 


possibility of a stiffer fight. Strong argu- 


ments in favor of the plan were presented be- 


re the Senate Finance Committee by Secre 
State Cordell Hull, 


ive for approval by the 


tary of who opened the 
when 


26th. 


upper body 


arings got under way on February 


Che entire trade agreements proposition will 
idoubtedly be made gne of the major issues 


the forthcoming Presidential campaign. 


House Consideration Reviewed 


The administration advocates of the renewal 
the trade treaty scheme were led by Repre- 
sentative Boehne of Indiana, who argued that 
precious opportunity to restore sound world 
lost if the 


turned 


onomy aiter the war would be 
eciprocal trade program were down. 


He voiced the opinion that while the scope of 
perations of a new trade agreements program 
ould be restricted by war conditions, there 
as no use in abandoning the program. Several 
New Deal 


ame old free- trade arguments that have filled 


ther congressmen revamped the 
1¢ pages of the Congressional Record ever since 


e tariff became a national issue 


Leading the opposition, Representative Tread- 
insisted that was 


o need for importing goods we already pro- 
luce. The Secretary of 


ay of Massachusetts there 
Agriculture concedes 
that a surplus of a given commodity depresses 
rices. That is why we have the Agricultural 
Act to limit production. That is 
vhy we have the Federal Surplus Commodities 


Yet it 


\djustment 


Corporation to buy up farm surpluses. 


seems, he said, inconsistent tor a department 


of government to be pursuing a policy which 


encourages even greater surpluses of these 


very commodities by 
tariffs. 


drastically reducing our 
In the fiscal year 1939 over $30,000,000 was 
spent on surplus-removal operations of twenty 


had 
Secre- 


different commodities the which 
The 
\griculture knows full well, Treadway 
that 


tariff on 


been reduced under trade treaties 
tary of 
held, 


vent our farmers from obtaining parity prices, 


surpluses of foreign products pre- 
yet the trade-treaty program has encouraged the 
importation of foreign farm products the do- 


mestic prices of which are far below parity. 


Dairy District Opposition Strong 


Congressmen from the large dairy districts 
with few exceptions were opposed to the exten- 
sion of the trade agreement program. Repre- 
sentative Murray of Wisconsin quoted govern- 
ment figures showing that’ cheddar cheese prices, 
during the last four pre-New Deal years when 
economic conditions in the world were at their 
14.7 
than have the prices of cheese the four 
14.1 cents 


In addition things the farmer buys 


lowest point, averaged higher cents a 
pound 
years of the reciprocal trade treaties 
per pound. 
have materially advanced in price. The average 
Deal 
was 17.5cents a pound, and the average 
for the New Deal was 13.2 
a pound. Each cheese f stated, 


adding 30 


price of cheese for the pre-New 


seven 
years 


price seven years 


cents farmer, he 


can compute his personal loss by 


avenge ' 





FOR MAXIMUM VALUE ROUTE 
THIS ISSUE 

THRU YOUR ORGANIZATION: 

PRESIDENT oO 

PLANT MANAGER o 

LABORATORY Oo 

PURCHASING AGENT [J 











sueneueuer 








per cent onto the milk checks which he received 
during the past seven years 

The United States farm price for butter for 
Deal 


was 36 cents per pound. 


the seven pre-New years, said Murray, 
The average price of 
butter the last four pre-New Deal 
32 cents per The average price for 
butter New Deal was 26 
cents a pound, or 23 per cent less than the last 
In 1939 butter aver- 
There 


butter exported the 


years was 
pound. 
for the seven years 
four pre-New Deal years. 


aged only 25.8 cents a pound were 


6,954,000 pounds of past 
seven years, he continued, and 45,524,000 pounds 
of butter imported during the same period, 6% 
times more imports than exports 

The average price for milk received by farm- 


ers in the United States, Murray pointed out, 


averaged $2.12 a hundredweight the last six 
pre-New Deal years and only $1.68 a hundred- 
weight the first six New Deal years, or 26 per 
cent less per hundredweight 


The 42 
cheese- 


per cent reduction in the tariff on 


from 7 cefits down to 4 cents—accord- 
ing to Congressman Murray, not only had an 
injurious effect on the price of cheese but was 
also indirectly detrimental to the prices of but- 
ter. Many milk prices have been based on the 
combined price of cheese and butter. This re- 
tariff on 
equal to a 6 cent per pound reduction of the 
butter. Any tariff 


on butter, he says, would meet a national ob- 


duction of 3 cents in the cheese is 


tariff on reduction of the 
It would 
tariff on 
butter, as it would be certain to have universal 


jection as it is a national production 
take political courage to reduce the 


opposition. Cheese is produced in comparatively 
small areas 


Representative Buck of California, speaking 
in support of the trade treaty program, declared 
and that 


it could be developed better and in a more ad- 


that foreign trade must be promoted, 


vantageous way for our own producers by see- 
ing that trade barriers and import restrictions 


must be removed 


Washington Milk Order Approved 


After order for the 
handling of milk in the Washington marketing 
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Suggest Marketing Agreement Act Revision 


UPPORT of the politically powerful Na 
tional Cooperative Milk Producers’ Federa- 
tion has lately been announced for several 
important amendments to the Agricultural Mar 
keting Agreement 
ures 


Act of 1937 embodied in meas 
the The 
contained in Senate Bill 
introduced by Guy M. 
This contains 
stantially the same provisions as House 


now before Congress latest of 


Nx . 3426, 


GILLETTE of 


these are 
SENATOR 
Iowa on February 22nd. sub- 
Reso 
lution 6208 which was brought before the lower 
body by RepresENTATIVE Marvin Jones. of 
Texas during the initial session of the Seventy 
sixth Congress. House Committee of Agricul- 
ture hearings on the latter bill have already 


been concluded 


The National 


Federation 


Cooperative Milk 
out that 


amendment 


Producers’ 

the bill 
dealing importantly 
with cooperatives which is not included in the 
This to do with the de 
termination of those factors necessary in estab- 


points GILLETTE 


contains one 


House measure has 


lishing a cooperative’s right to cast ballots for 
its members on proposed milk marketing orders. 
Of this provision the Federation says in a recent 
statement : 


“The need for this particular amendment de- 
veloped from practices which have occurred in 
various markets Psuedo-cooperatives 
sprung up holding themselves out t 
their producer members. Their 
in fact dictated by dealer control. Such organ 
izations claim the right to vote their members 
on the issuance or amendment of an order upon 
the basis that they are producer organizations 
marketing the commodity covered by the order. 
This could very well develop into a_practic¢ 
where dealer determination would be substituted 
for producer determination. The Marketing 
Agreement law on the other hand specifically re- 
quires that producers decide whether a market 
ing order shall be issued for 
market.” 


have 
» represent 
pe licies are 


their particular 
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. 
It is pointed out that the present legislation 


on the subject simply provides that an associa- 
tion in order to vote for its membership must 
be a cooperative group of bona fide producers 
engaged in marketing the commodity 
by the order 


covered 
For this general language specific 
standards are set up in the Senate bill for the 
guidance of the 


whether a 


Agriculture in 
thus 
The proposed revision, for example, re- 


Secretary of 
establishing 
act. 


cooperative may 
quires that an association to qualify for this 
balloting privilege must be bona fide producer- 
owned and producer-controlled; that it must be 
conducted for the mutual benefit of its member- 
ship; that it the 
Volstead Act voting, as to 


dividends and as to dealings with non-members ; 


must conform to Capper- 


regulations as to 


and that it must actually be engaged in market- 
ing the commodity in question. 
Continuing its 


comment on the revision, the 


Federation says: 


“Generally 


the need for amending the Mar- 
keting 


Agreement Act has become apparent 
irom experience in markets where orders regu- 
lating milk have been in operation. As is the 
case with all permanent legislation, the first 
law passed is never perfect in all its details. 
Litigation drawn out over a long period usually 
follows the passage of a new law of this 
character. The Marketing Agreement Act has 
been attacked in the courts in numerous cases. 
Not until June last year was its constitutional 
ity upheld. The New York and Boston cases 
in which the Supreme Court held the law to 
be valid and eliminated several controversial 
questions does not mean the end of expensive 
litigation. As recently as January, 1940, an 
attempt was made to enjoin the Secretary of 
Agriculture in Federal Court for the District 
of Columbia. While the case was decided favor- 
ably for the government the need for further 
amendment is today even more apparent.” 


Che stated purpose of the GILLeTTe and JONES 
measures is, through clarification of procedures 
binding on the 
the machinery set up 
under the act and materially lessen the likelihood 
of repeated court action 


Secretary of Agriculture, to 


perfect administrative 
This would appear to 
the 
upheld trend toward ex- 
But 


necessary 


be a sound enough objective in view of 


present constitutionally 
tension of 


these milk 


the 


marketing orders 


whether changes proposed are 


to accomplish this purpose is not so apparent. 
Surely they should | 


e subjected to the closest 
scrutiny. 


Now, 


amendments 


however, in the 


law 


those of 
the 
ts scope to bring all 


respect to 
altering the structure of 


itself: one would broaden 


agricultural commodities 


the 


under its provisions 


authorizing 


issuance of marketing orders, 


and one would liberalize the approval require- 
ments among producers and handlers in the 
case of citrus fruits. The latter does not come 


But 
believe it to be 


within our purview as to the former, we 


strongly unsound and unwise 


to the utmost degree 

Of course marketing milk, 
under the latest Supreme Court ruling, are un- 
doubtedly 


agreements in 


with us to stay as long as existing 
legislation remains on the federal statute books 
However, we feel it of greatest importance to 


keep closely in mind the fact that they repre- 


sent, as currently operated, one of the miair 
factors disruptive of community 
the fluid and manufacture 


product branches of the dairy industry. 


interest an 


action between 





And we cannot help but view 





with gravest 
alarm the suggested extension of such federal-§ 











state marketing regulatory control over other 











products of agriculture. 

















The dairy industry would do well exhaustivel 
to study the potential effects of these suggeste 
changes in the Agricultural Marketing Agree. 
ment Act in order that proper expression of it 





























views on the subject may be presented at the 
public hearings on the Senate bill, which are 
scheduled the 











shortly before 


\griculture. 


Committee 

















A Straw In the Wind? 






T VARIOUS times since the introductior 





of two-quart 
York City, 
that union labor was not entirely sympatheti 
the milk the 
delivery service. This, if true, may have beet 


paper containers in New 





rumors have been in the air 







toward new 





packages in home 







occasioned to some extent through fear of loss 





of jobs due to the less frequent delivery service 





made potentially possible by use of the multiple- 
quart containers. 







Both Borden’s Farm Products Division an 


Sheffield Farms Co., Inc., have in their public 







statements repeatedly emphasized that drivers 






jobs would not be jeopardized by the change 
However, some labor trouble has actually come 








into the open of a nature strongly indicative 


of a relationship to the new development. 







In late February, when three Sheffield Bronx 





plant employees are reported to have refused t 
stack 





packages containing twelve two-quart 
filled paper containers six-high instead of the 
customary the 


discharged for insubordination 






five-high in coolers, 
The 


day many union drivers, route men 


they were 





following 





and other 
employees at the plant instituted a strike—or 
what amounts to the same thing, a work stop- 








page—-refusing to perform their tasks. This 
action, it is claimed by the company, was in 
violation of the terms of the latest union 





contract. 






A temporary settlement of the dispute was 
effected pending further conferences But the 
incident the point 


that issues may in the future be raised through 






serves clearly to illustrate 






reactions of union labor in certain diréctions t 





the advent of the large-sized paper containers 






Urge Wage-Hour Law Change 





FFICIALS of many leading trade org: 


izations in the fields of producing, p! 






cessing and distributing dairy 





products 





have lately been directing the attention of 






industry membership as a whole to the fact tlt 






consideration of the question of amending 
federal Fair Labor Standards Act in certai™ 
important directions is urgently to be desired 





during the present session of Congress 






Still pending on the legislative 
lill known as HR 7133, 


1939 by REPRESENTATIVI 


calendar is the 





introduced in July ot 


North Car- 





BARDEN of 
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a, under which complete exemptions from 


the provisions of the so-called wage and hour 


are granted to operators in many phases 
products. 
backing 


farm, agricultural trade and closely allied 


dairying and other agricultural 


This measure has received the strong 


groups throughout the country. 


t is being pointed out that unsuccessful 
etiorts were made during the first emergency 
sion of the present Congress to have this 


slation brought up. Similar efforts to bring 


ut early consideration during thhe current 


sion are under way. However, it is reported 
that these have lately been met with resistance 

the part of some political leaders who wish 
to avoid a vote on the 


highly controversi 


stion in an important election year. 


Many dajry industry officials and leaders now 
urging industry representatives to appeal to 
their Congressmen and Senators for early favor- 
able action by both legislative bodies on the 
amendments to the wage and hour law embodied 
the Barpen Bill. 


Salute to Ira Anderson 


UR front cover of this issue portrays an 


individual record of notable—but not 


unusual—achievement in the rendering of 
service in the business of production, procurement 
and fluid milk 
prideful their tasks 
acterizes the vast majority of those entrusted 
with this 


whose work, like woman’s, is never done. 


distribution of typifying the 


devotion to which char- 


operating vast seven-day industry 

For eighteen successive years without miss- 
ng a single day Ira has hauled a 
truck load of milk Pataskala, Ohio, to 


the Moores & Ross (Borden) plant in Colum 


ANDERSON 
from 
bus. Undaunted by cold, snow, sleet, rain or 


heat ANDERSON has brought his _ perishable 


cargo through without loss or damage. 

One truck, he has driven for thirteen years. 
truck 
; own repair work. He picks up his load from 
Pataskala, 
and makes his round trip 365—or 366 


4 


\NDERSON owns his and does most of 


seven producers in the vicinity of 
days a 
year. relate on 
And 


expects to continue his non-skip record for 


Many are the stories he can 


pulling through under adverse conditions. 


many more years 


-- _—- — 


DRIVERS SUE CHICAGO MILKMEN 


Lnion and Unemployed Routemen Allege 
Breach of Contract Terms 


retail sales in 


Chicago and the resultant laying off of union 


Faced with declining route 


drivers, the drivers’ union recently took under 


nsideration the question of reducing their 
ekly wages to the extent of $8 a week. The 
decision reached was that the drivers now em- 


ployed would not accept any reduction in their 
ekly stipend. 

that there 

unemployed. 


Reports from Chicago indicate 


are over 2,000 union drivers now 


lo make matters worse for the major milk 
tributors in Chicago the Milk Wagon Drivers’ 


February, 1940 


Union, Local 753 and 185, and the unemployed 
union members entered joint suits this month 
against the Bowman Dairy Co., the Borden- 
Weiland Dairy, Sidney Wanzer & Sons, C. J. 
Weiland & Son, Capitol Dairies, and the West- 
ern-United Dairy that had 
laid off remunerated 
six months which, it is alleged, was part of 
the union contracts. 


claiming drivers 


been without being for 


Separate actions have been filed against the 
milk firms individually. The total of the suits 
amounts to $266,000, the largest being 
$118,000 against the Borden-Weiland Dairy by 
the union and 87 union drivers. 


for 


SET CONVENTION DATES 


Announcement has from R. E. Little, 


Executive Secretary, that the Thirty-third An- 


come 


nual Convention of the International Association 
of Milk Dealers will be held at (Chalfonte- 
Haddon Hall at Atlantic City, N. J. 
October 21st through October 23rd, 1940. 


from 


Mr. Little states that the task of putting to- 
gether the program is already under way, and 
that officials expect this year’s event to be one 
of the largest and most successful conventions 
of the organization ever held. 


Offices are at 309 W. Jackson Blvd., Chicago. 






























Take a 
“DAMROW 
CAN WASHERS 


Melvin Kasten 


Walnut, Ill.) ... 
‘ona 


cheaper to 


on the market. 


turns them out dry. 


washers.” 


A 


OARIRY EQUIPMENT. 


User’s Word. 


Cost LESS to run’’ 


(Mgr. Walnut Cheese Co. 


“We have had one of Damrow’s 
Can Washers in our plant for 
several years and are very well 
pleased with it. We believe it is 
run a Damrow 
Washer than any other washer 
It is sturdily 
constructed and washes all of 
our cans perfectly clean and 


“We know positively that it 
does a better job washing our 
cans than a lot of higher priced 


Operating expense on Damrow 
Can Washers is lower, because 
of new simplified construction 
and more efficient washing 
stages, saving on power, steam 
and labor. And with the exclu- 
sive COLD AIR DRYING, you 
always have perfectly clean, 
BONE DRY Cans, with lower 
bacteria count (averaging 8500 
per can compared to a “Safe” 
count of 38,000). That's why a 
Damrow Can Washer is one of 
your greatest safeguards of 
Milk Quality. 


@ DAMROW CAN WASHERS 
Rotary and Straightline 


range in capacity from 4 to 
14 cans 
minute 


and covers per 





@ Special: Cream Saver 
ment can be had. 
-“—-— =e @2@@@eoee @e2@ee4 
Damrow Brothers Company 
643 Western Avenue 
Fond du Lac, Wisconsin 


Attach- 






fo 
u 


Without obligation, please send 
us literature on Straightline and 
Rotary Type Can Washer Equip- 
ment to handle the following: 


saver cans per day. 
Average amount of milk received 
daily . seeeseas 
Amount of milk received in flush 
Firm 
Name 
Address 


State ToT TT CTT oT 
Paeameawe oaeaeoeaoeoel 
@ Your Dairy Distributor Carries Damrow 
Equipment 









Further Publicity Drive 


American Dairy Association To 


Conduct Campaign For Expanding Con- 


Formed 





sumption of Milk and Dairy Products 


St. Paul, 


national dairy 


Minn 


organizations 


Representatives of eight 


and other indus- 


try members from ten states at a meeting here 


on January 26th laid the groundwork for con- 


crete action in the recent broad unified effort 
for the launching of an active campaign to 
broaden the use of fluid milk and cream and 


all dairy products 


Completed at the session was the adoption 


of articles of incorporation of the central agency 


to conduct the program, which was formed 
under the style of the American Dairy Asso 
ciation; the adoption of by-laws; and the nam 
ing of officers, a board of directors and an 


executive committee 
articles 
the 


state ol 


Incorporation 
filed 
the 


were unde 
laws of 
Illinois 


qiation 


The new 


asso 
was created on 
a no-capital stock and 


non-profit basis, with 


its memberships resting 


on a structure olf state 
representation. It will 
operate solely for serv 


ice to the dairy indus 


try, with its purposes 





the promotion and con 


sumption of milk, but 


CARLSON : 
ter, ice cream, cheese 
and other dairy products; the conduct and spon- 


soring of research work on dairy products; 
and the performance of other services deemed 
to be in compliance with the whole objective 


of dairy products consumption stimulation. 
Officers and Executive Committee 
The following officers were elected: 
Carlson, Willmar, 


Vice-President, Dr. 
Wash. 


President, D. T. Minn. 


Robert Prior, Seattle, 


Secretary, E. S. Estel, Waterloo, Iowa. 

Treasurer, Bryce Landt, ‘Wisconsin Dells, 
Wis. 

In addition to these officers, the following 


were elected to compose the Executive Com- 
mittee: Wm. J. Murphy, Bismarck, N. D.: 
Fred Traber, Great Falls, Mont.; F. A. Goug- 


ler, Chicago, Ill.; H. E. Dodge, Topeka, Kan.; 


and C. W. Hibbert, Los Angeles, Cal. 


Under the by-laws the membership is to con- 
sist of various state organizations that develop 
an advertising program to conform with that 
of the national association. In addition, national 
Organizations now existing may also be included 
in the membership. The American Butter In- 
stitute, Evaporated Milk Association, Dry Milk 
Institute, International Association of Milk 
Dealers, International Association of Ice Cream 
Manufacturers, National of Local 
Creameries, National Milk Pro- 


Association 
Cooperative 






28 


ducers’ Federation, National Cheese Institute, 
and National Dairy Council thus qualify for 


, 
membership. 





State Association Requirements 
The state associations, to eligible, 
must qualify to provide funds at the rate of ap- 


become 


proximately fifty cents on each thousand pounds 
of butterfat on not less than fifty per cent of 
the state’s butterfat production. The 


national organizations are not required to meet 


annual 


this qualification. 
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MRs. L. B. KOCH RESTRAINED 
Reinforced Paper Bottle Corp. Promoter 
Enjoined By Court Order 


Mrs. Lydia 


Botth 


B. Koch, of Reinforced Paper 


Corporation fame, has been permanently 


restrained from selling securities in New York 


State according to a decision handed down re- 


cently by Justice Louis A. Valente in the New 
York Supreme Court 

Justice Valente stated that a receiver would 
be appointed for the Reinforced Paper Bottle 
(Corporation in order to trace $1,000,000 which, 
it was charged, Mrs. Koch obtained from in 
vestors through fraud. 

The colorful Mrs. Koch, who has displayed 


shrewd business acumen in promoting the sal 


of securities in her paper milk bottle concern, 
was arrested last October with the charge that 
she had used the mails in fraudulently selling 


stock in her company. 


Justice Valente, in his decision, said the facts 
brought out at the trial showed that Mrs. 
the 


Koch 


“gained confidence of her clients through 
them 
to purchase her personal stock of the defendant 
this stock 


sixteen years of in 


misrepresentations and therefore induced 


corporation. She acquired for a 


patent, which, despite 


efficient experimentation, has not yet resulted 


in corporate profits.” 


The justice said the evidence “also shows that 
th 


product (the paper bottle ) has merit, but 


unless steps are taken to make the machines 
suitable for commercial use immediately, the 
stockholders stand to lose their entire invest- 
ment.” 

—- 


MONTHLY MILK SALES REPORT 


Milk Industry Foundation Survey Shows 


Continued Gi 


New York, N. Y.—Daily 


fluid milk during January increased 3.33 per cent 





ins Over Year Ago 


average sales of 
over the same period a year ago, according to 
136 
Foundation. 


from 
to the 


reports 


kets 


leading distributors in 


Milk Industry 


mar- 


In January daily average sales totaled 6,496,- 
721 quarts compared with 6,287,454 quarts in 
January, 1939 


Milk company payrolls in January showed an 
increase of 2.93 per cent and employment an 
increase of 44 of 1 
1939 


per cent compared with 


January, 








Milk Hearings Scheduled 


Federal-New York State Public 





Session 
Mar- 


keting Agreement February 29 











On Proposed Amendments To 







Notices of hearings with respect to a pr 






posal to amend orders and marketing agree 
ments regulating the handling of milk in tl 
New York Metropolitan area have been issue 
by Holton V. Noyes, Commissioner of Agr 
culture and Markets of the State of New Yor 
and Henry A. Wallace, Secretary of the U. § 
Department of Agriculture. The hearings a 
scheduled to be held in the McAlpin Hote 
February 29 at 10 A.M. This hearing is t 
result of oral arguments heard in Albany, N. Y 
and New York City in October. At the prev 
ous hearings representatives of the Departmer 



















of Agriculture and Markets of the State 
New York, the U. S. Department of Agricultur 
and the Metropolitan Cooperative Milk Pr 







ducers’ Bargaining Agency, heard the oral argy 
ments in Albany and New York 
result provisions of the proposed order werg 
revised and will be subject to the public hear 
ing February 29. 






City. As 3 








In the proposed amendments the New Yor 
milkshed 
Bucks, 






will be extended to 





include Berk 
Cumberland, Lehigh, Monroe, Mont 

Philadelphia, Pike, Schuylkill, an 
Warren Counties in Pennsylvania, and Camden 
Monmouth and Ocean Counties in New Jerse 






gomery, 







Provision is made for market 





the adminis 
trator to prepare and disseminate statistics ané 
information the 


confidential 





concerning operation of th 






without revealing informe 
the 


handlers. 


order, 





tion, for benefit of producers, consumers 





and 







Amendments Proposed 





\n amendment is 





proposed in regard 
establishing the burden of the classificatior 


any milk received at a plant from producers 







to rest upon the handler who receives the mill 
from show that it 
Class I milk; likewise, hav 
ing established the manufacture oi cream, tt 
burden 





producers to should 





be classified as 






rests such handler to show that 


the milk should not be classified in Class II-A 


upon 











provided that in no case shall milk be classifie 
other than in Class II-A if the butterfat fron 
such milk first leaves a plant in the marketing 
area in the form of cream. . 
























































It is proposed that Class III-B milk sha 
all milk the butterfat from which leaves, « 
on hand at, a plant in the form of cream whic 
held than 7 days 2 
an average temperature below 0 degrees Fahret 
































is subsequently for more 














heit, as shown by charts of a recording ther 





mometer, in a licensed cold storage warehousé 








subject at all times to inspection by a repre 











sentative of the market administrator to detet- 






































mine the physical presence of the cream 

the temperature of the room where stored 
Provided, That whenever the market adminis 
trator discovers that any such cream has re 
mained in a licensed cold storage warehous¢ 











less than 30 days, the handler whose report 
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ar- such cream. 
) Price Schedules Proposed 
a pr n amendment proposed by the Metropolitan 
agreq Cooperative Milk Producers’ Bargaining Agency 
in ti as to prices is as follows: 
: The Class III-A price, less 10 cents, for the 
A of ? 2 
tL ASME next preceding month, but not less than $2.82 
» ° 
Ww jor any month prior to May 1, 1940 or $2.49 
e | any month prior to May 1, 1941, and never 
NSS a tess for the months of July and August than 
H "for the month of May next preceding, as fol 
y is ty 
— Ww 
P N. y Class 1 price 
e prev Class 111-A peice less 10 cents per cwt. per ewt. 
p! Under $1.00 $2.25 
artme $ and over but under $1.12 2.37 
; » ae ae ae 4 > 49 
state $) 1.36 ® 61 
‘icul $ 1.48 2.73 
. $1.48 “ 1.60 ® 85 
Ik Proms ate 2.93 
$1.7 oe ae ee ee 1.84 09 
al arg $1.84 1.96 3.21 
$1.9¢ 2.08 ». 39 
. $2 2 20 3.45 
= 4 € $2 2.32 3.57 
ic | Che Class III-A price, less 10 cents, for the 
next preceding month, but not less than $1.90 
wo jor any month prior to May 1, 1940, as follows: 
Berk Class 11-A price 
ae Class 111-A price less 10 cents per ewt. per ewt. 
Monti Under $1.00 $1.55 
. $1 and over but under $1.15 1.65 
Ml, ansp yo ee we 12 75 
“senteun $1.24 * < «# ¢ 1.36 1.30 
Lamde of $e 1.48 1.9 
Jersey $1.48 1.60 200 
$1.60 * ee ‘ ‘e 1.72 2.10 
adenine $1.72 “ “* * « 1.84 2.1 
wummes (ORT 1.96 2.95 
tics an $1 08 2.35 
° 9 $ 8 20 ° 40 
ol $2.20 * s¢ 4 oe 2.32 2.50 
informe: ; = —_ . 
senna The bargaining association proposes further 
ts) ners . . . . . . 
that for skim differentials the minimum prices 
for Classes II-A, II-B, III-B, IIIC, /III-D/ 
IV-A /and for milk made, into cream classified 
gard in Class II-B, set forth in section 1 of this arti- 
-atior ‘le,/ shall be plus a differential of 4 cents for 
roducers each % cent by which the simple average as 
the milk computed by the market administrator of the 
yuld prices of skim milk powder for animal feed, 
se, havf§ reported to and published by the Managing 
eam, thf Agent appointed under the National Marketing 
iow thaff Agreement for Dry Skim Milk, accepted by the 
ss I1-A\§ Agricultural Adjustment Administration in 
classifief August 1933, as amended, for the 30 days pre- 
fat eding the 25th of the preceding month, ex- 
iarke eels 5 cents per pound on a delivered basis, 
ent being added, for the purpose of such 
ee omputation, to any such prices quoted f.o.b. 
la t 
es, « 
im wil nother proposal is that for Class III-B milk 
days 2 the price during each of the months of April, 
; Fahret-@ May, June, and July shall be 30 cents higher 
ing ther-#than the Class IV-A price and during each 
arehouse,@ other month 50 cents higher than the Class 
a repre lV-A price 
t ceter- ’ 
Proposed Payment Changes 
eam 
ste Changes are proposed in regard to payments 
adn cooperative associations. Any cooperative 
- has re-— sociation of producers may apply annually to 
varehousey ‘he Secretary for a determination of its quali- 
se fT 


February, 1940 


fications to receive payments pursuant to this 
paragraph by reason of its having and exercis- 
ing full authority in the sale of the milk of its 
members, using its best efforts to supply, in 
times of short supply, Class I milk to the mar- 
keting area and to secure utilization of milk, in 
times of long supply, in a manner to assure the 
greatest possible returns to all producers, and 
having its entire activities under the control of 


its members. After such determination, here- 
after made, the cooperative association of pro- 
ducers shall be entitled to continue to receive 


such payment -for a period of 12 months, unless 
it has been sooner disqualified by the Secretary 
after hearing for failure to exercise the author- 
functions which 


based. All 


receive payments here 


ity and to perform the upon 


such determination was determina- 
tions of qualification to 
tofore made shall expire in the month next pre- 
ceding the same calendar month as the calendar 
month when its original determination became 
effective. Application for determination of qual- 
ification to be effective beginning with any cal- 
endar month must be filed in triplicate in the 
office of the market not later 


than the 15th day of such month, supported by 


administrator 


a satisfactory showing of characteristics and 
performance prior to the date of the applica- 
tion. 

Further proposals are listed as made by the 
Metropolitan Cooperative Milk Producers’ Bar- 
gaining Agency in regard to payments into and 
out of the Each 


producer-settlement fund. 





handler shall on or before the 11th, 18th, and 
25th day of each month and the 4th day of the 
succeeding month send to the market admin- 
istrator a statement, on forms supplied by the 
market administrator, of the net pooled milk 
he will include on his report for the first 7 days, 
the days, the third 7 days, and the 
last 10 days, respectively, of such month, to- 
gether with a payment on such net pooled milk 
at a rate per hundredweight equal to the dif- 
ference the Class I price for such 
month and the uniform price for the next pre- 
ceding month, plus, in the case of the months 
of March, April, May, and June, 25 cents. Each 
such payment shall be credited to the individual 
producer-settlement account of the handler on 
the books of the market administrator. 

On or before the 20th day of month 
the market administrator shall to each 
handler as (a) for his account, any 
which the payments made by such 
the Market Administrator under 
Section 8, Paragraph 1, of this Article exceeded 
the amount by which such handler’s net pool 


second 7 


between 


each 
remit 
follows: 
amoun. by 
handler to 


obligation for the preceding month was greater 
than the amount obtained by multiplying the 
net pooled milk of such handler by the uniform 
price, (b) for payment to producers any amount 
by which such handler’s net pool obligation is 
less than the amount obtained by multiplying 
the net pooled milk of such handler by the uni- 
form price. 
(Continued on Page 43) 














ROGER 


pasteurizers. 





You, Too, Can Produce Highest Quality! 





A Rogers’ Installation at McDonald Dairy, Flint, Mich. 


“STAINLESS STEEL 


are past the experimental stage. } i 
produce highest quality product—concentrated skimmed milk, whole 
milk, ice cream mix and buttermilk. 


Manufactured in all desired capacities with counter flow or parallel 
condensers to fit all water conditions. 


Stainless Steel Entrainment Separator is Standard Equipment in All Pans 


Also manufacturers of spray process milk driers, hotwells, single 
and double effect tubular evaporators and high temperature cream 


Write For Full Information 








VACUUM PANS 


They are designed and built to 





Established 1883 


E. ROGERS CO. 


8731 WITT ST. 
DETROIT, MICH. 





Herds Show Increase 


Government Reports Milk Cows Larger In 
Number January 1st In All Sections 


Than Same Date A Year Ago 
(From the Review's Washington Correspondent) 


Washington, D. C.—There increasé 
in number of milk cows in every geographical 


1940 


Was at 


division of the United States on January 1, 


over the same date of 1939, according to the 
Crop Reporting Board of the Agricultural Mar- 
keting Service. The increase in each division, 
however, was slight—only 1 per cent for the 


entire country. 

The number of cows and heifers two year 
old and over kept for mitk on farms in the 
North Atlantic states January 1, 1940 was 3, 
324,000; North Central, 12,768,000; South At 
lantic, 1,982,000; South Central, 5,069,000; 
West, 2,191,000; United States total 25,334,000 
head; on January 1, 1939, in the North Atlanti 
states, 3,283,000: North Central, 12,604,000; 
South Atlantic, 1,965,000; South Central, 5,052, 
000; West, 2,184,000; United States, 25,088,000 
head 

An increase in heifers 1-2 for milk cows on 
farms and a decrease in total number of heiter 
calves for milk is reported. The number oft 
heifers 1-2 for milk cows in the North Atlantic 
states on January 1, 1940 was 672,000; Nort 


South Atlantic, 441,000; 


24,000; United 


Central, 2,704,000 ; 
South Central, 1,092,000; West, 


States 433,000; on same date, 1939, Nort] 
Atlantic, 627,000; North Central, 2,530,000; 
South Atlantic 401,000; .South Central 1,056, 
000; West, 511,000; United States, 5,125,000 
On January 1, 1940 there were 648,000 heite: 
calves being kept for milk in the North Atlant: 
states; 2,903,000 in the North Central; 435,000 
in the South Atlantic 1,130,000 in the South 
Central; 538,000 in the West; and 5,654,000 
South Central, 1,140,000; West, 557,000; United 
total in the United States; on January 1, 1939 
in the North Atlantic states, 683,000; North 
Central, 2,852,000 South \tlantic, 452,000; 


South Central, 1,140,000; West, 557,000; United 


Stat 5,084,000 head. 

The only increase was in the’ North Cent 
States Phe heaviest decreases n number 
heilet ilves comparing January 1, 1940 with 
the same day of 1939, were in New York 
Pennsylvania, Ohio, Michigan, Wisconsin, M 
nesota, and California There were large in 
creases in such states as Lowa, Missouri, South 
Dakota, Nebraska, Kansas, Illinois and Indiana, 
in the Middle West where the A.A.A. has been 
requiring farmers to reduce their acreage o 
corn and wheat and to utilize the land taken 


out of the production of these crops in growing 
such dairy cattle feds as alfalfa, meadow grasses 


and pasturage. 


Frank George of the Bureau of Agricultural 
Economics says that with more cows on farms 
this last, milk 


pected to continue in large volume. 


winter than production is ex- 


30 


Milk pro- 


the 


Ist 


more at 


largest on 
than last 
in part by 


duction on 


Feed 


year, but thi 


January was 


record. costs this time 


s has been offset higher 


prices for dairy products. 


\ large proportion of the milk produced this 
Huid milk 
going into the 
Of than 
passing interest during January was the renewal 
New York, 
reduce milk 


winter has been consumed and 


as 


cream, a smaller proportion 


manufacture of dairy products. more 


of efforts in a number of cities 


Washington, Boston, Chicago—to 


prices to consumers. 


nna ® 


CHAS. B. DALZELL HONORED 


Cherry-Burrell Corporation Engineer 


Receives “Modern Pioneer” Award 


Industry, through the sponsorship of the Na- 


tional Association of Manufacturers, observed 
the 150th the the 
\merican Patent System by honoring a group 
of about 1,000 men throughout the United States 


anniversary of founding of 


with “Modern Pioneer” awards at dinners which 
vere held in industrial communities throughout 
the country in February 


One of the thus signally honored 


Dalzell, Engineer o 


men was 
the Little Falls, 
N. Y., plant of the Cherry-Burrell Corporation 
His held 


in Rochester on February 20. 


Charles B 


award was made to him at a dinner 


Mr. Dalzell’s 
selection for this 
igh honor was 
made by a com 


nittee of scientists 


iwcaded by Dr. 
Karl T. Compton, 


President of Mas 





ichusetts Insti 

tute it Technol 

Og) The com- 

itt arrived at 

ir sclections on 

basis of the 

contributions 

vhic these men 

made to the 

\merican = stand 

ird of living and 

CHARLES B. DALZELL a oo oe 
»bs through 

r inventions and dis« ries and designated 


“Modern Pioneers” 


b the commiuttec a 


System, established 


Phe 


provided a 


Patent in 1790, has 


stimulus not only to the inventor 


and research worker, but also the manufacture 
ind investor It has typified, perhaps bette: 
than any other .\merican institution, the Amer 
can principle of reward and individual initiative 


Ame 


new 


ica is dependent upon its modern pioneers 


for goods, new services, and new employ- 


ment opportunities 


It is 
made possible the awarding of this signal honor 


the American Patent System which has 
to an outstanding group of American indus- 
trialists—typical of the fundamental American 


way of life 





Eastern Flow Holds Heavy 


Continued 


Production 
Year But Use Also Freer—January 


Pool Prices Off Only Slightly 


The merchandising situation in leading east- 
ern fluid milk and cream distribution centers 
has lately displayed few new features. In gen- 


eral, the flow is holding up in good shape with 
only momentary interruptions in normal collec- 
tions and deliveries incident to recent wintry 
storms. The effects of the February spells of 
short-lived 
in most cases, with supplies getting through to 
all 


ample volume to care 


severe weather fortunately proved 


nearly urban centers in  uninterruptedly 


for all requirements. 
Eastern milk production from all indications 
is maintaining liberal gains over the same time 
last year, the increases being variously reported 
at, 
sumption indications likewise continue to show 


say, from 5 to 25 per cent. However, con- 
definite gains over the same period last yea 
the the 
duced a seasonal falling off in producers’ pooled 


and while volume of surplus has in- 
the extent of the decline has been very 
the 


not been too disruptive. 


returns, 


small and burden of surplus supplies has 


\s formerly, much of the excess still is being 
taken care of by movement to markets outside 
of normal distribution channels in the form of 
fluid milk and cream, and by conversion into 
concentrated milk, chiefly evaporated case goods. 
Only a relatively 
butter 
eastern butter 


small quantity has been turned 
the 


production continuing 


volume of 


well below 


into and cheese, with 


last year 


Fluid cream prices naturally display extren 


irregularity with wholesale business at eastern 


Gains Over Last 


Pret 


Dairy Ir 
Octobe 
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prodt 
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ndustries 
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ury it 
een preset 
it in rega 

\s the 
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as comple 
teed by ' 
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points ranging, say, from $12.00@13.50 pe Hotel 
40-quart can for surplus western and genet 
eastern production all the way up to $19.00@ 
21.00 on the high controlled levels in the Ne “ 
York City federal-state marketing agreement 
territory oh 
igt 
Harmon’s Report For January cou 
kK. M. Harmon, administrator of the federa rr 
state orders in the New York district, recent = 
imnounced a uniform price to New York pr Suit 
lucers serving that area of $2.14 per 100 poun Chel 
for 3.5 per cent milk delivered during Januat — 
to handles plants in the 201-210 mile freig Ritz 
ZONE [his is a decline from December, 19 
t only 2 and records an incre ise of 26c ov ms i 
the January, 1939, level 
Phe report shows that the volume of mi Avenu 
involved in the January computation was 19.- Hotel 
710,222 pounds greater than for Decemb« 
1939. “It is difficult,” said Mr. Harmon, “to [Bic Manor 
make satisfactory comparisons with net pooled Klin Inn 
. Chath 
figures for January, 1939, because of the high irst 
degree of non-compliance on the part of han on 
lers and late reports during that month, whereas ™ 
every country plant report came in for Janua llo 
of this year in time to be included in the p tlanti 


computation. However, as compared with t 


(Continued on Page 46) 
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vy ; - 
us Prepare for Big Exposition 


, Dairy Industries Supplies Association Speeds Plans for 
October Atlantic City Event—Seeks to Honor Regular 
seth Attendants—Completes Hotel Arrangements 


with , : 
products companies who have attended all twelve of the Dairy In- 


re EW YORK, N. Y.—A quest for executives of milk and dairy 
sllec- N 


dustries Expositions is being conducted by the Dairy Industries 


intry . as ne , : : : 
| ; upply Association. Tentative plans are being made for a dinner or 
s of ee : indi , 
; some other event to honor these “regulars” during the Thirteenth Dairy 
lived : . hit ‘ oa ix 3 : in 
; Industries Exposition at Atlantic City, October 21-26, inclusive. The 
rh to ‘ie - i ; 
ted! \ssociation, after a perusal of its records, has written to a small group 
edly ° P °_¢e ° ° ° » 
> iiry industrialists who according to the registration figures have 
>. . . ° ° . 
eet! present at every show beginning with 1926, and is sounding them 
tions it in regard to the project. 
time 4 nT ae , P . 
tod \s the Association’s records may be incomplete, it would appreciate 
porter ° ° . . ~ 
earing from any executive who has been at all Dairy Industries Ex- 
con- ‘ 3 . ae 
; ositions or from anyone who knows of such a person. Communications 
show : ; 4 wer 
mild be addressed to the Dairy Industries Supply Association, 232 
year, Bf, ° : fae 
“age Madison Ave., New York, N. Y. 
5 in- 
ooled 
mie Preliminary Plans Shape Up 
» has Preliminary physical plans for the Exposition are now nearing 
mpletion. One hundred and fifty member companies have already 
being pplied for exhibit space and the membership location lottery will be 


itside eld at the annual meeting of the Association on March 14th at the 
m of Pennsylvania Hotel, New York City. 





into [he Hotel and Housing Bureau of the Dairy Industries Exposition 
‘oods. as completed arrangements with Atlantic City hotels. Rates are guar- 
— é ; ‘= 
urned nteed by contract. Rooms may be secured in advance by writing to 
1€ OF Bthe Hotel and Housing Bureau, Dairy Industries Exposition, 16 Central 
helow * . - y 
below Pier, Atlantic City, N. J. 
\ list of hotels with their rates follows 
treme 
astern Additional 
Boardwalk For One For Two Charge Suites or 
) pe Hotels Person Persons Per Person DeLuxe 
neral (Twin Beds) Per Day for Rooms 
ne American Plan 
).006 
‘ n $3-4-5 $5-6-7-10 $3.50 
Ne ‘ ‘ $ 0-4-5 $5-6-7-8 $3.00 S Note N« 
j $4-5-6-9 $6-7-8-11 $4.00 See Note No 
emenit > on 4 = 6 9.9 17 eo ¢ 
bocker $ , W-4 $5-6 t 
ugh-Bl $4-5-6 8-16 $ 
mont ya 4 f 
riton ! 8-1 q ( Ss N N 
¢ j z Ni { 
re $ -4 $6-8-10-1 $3.0 S N 
cent 
. pl Suites or DeLuxe I I uv s oth se noted 
yourK Chelsea $7.50 f $9 for 4 
. Claridge Parlor and B sons, $16.00 and $19.00; Parl 
nua 2 Bedrooms, 4 pers $24.( and $28.00 
reight Ritz-Carlton—Parlor and Bedroom, $10-12-15 for 2 persor Parlor 
19 ) Bedrooms $23-27 for 4 persons 
Seaside Parlor Suites, 2 persons, $10 
ee rr no I S a Se sor $15 2{ 4 pers $25-3¢ 
Additional 
: Charge Suites or 
tf mi Avenue For One For Two Per Person DeLuxe 
19.- Hotels Person Persons Per Day for Rooms 
ad American Plan 
embe ; 2 = 
s heton $2.50 $4-5 $1.50 
m, td tor Manor $3-4-5 $5-6-7-8 $2.50 
j n Inn $2.50 $3-4 
py ol . Chatham $5 $2.00 
e high irst $3-4 4 7 : 
nt $3-3. 5 . $2.50 
hand- nwt Pe $4-5 $2.00 
; . te $ 0-4 5-6-7 $2.50 
hereas son $3-3.50-4 $5-6-7 $2.50 
anuary llo $4.50-5 $2.00 
F $3 0-4 $5-6 $2.50 
le pov! tlanti $2.50 $4-5 : 
' : . $ $4.50-5 1.7 
ith the cr $3-3.5 $5-6-7-8 $2.50 











L-i-c-k-e-t-y S-p-li-t! 
THINK OF IT—Up to more 


than one pound PER 
SECOND of perfect butter 








1000 Ibs. 
per hour 


DOERING BUTTER PRINTERS 


are adapted for use in every plant making, forming and 
packaging butter, regardless of quantity—for the large scale 
operator desiring maximum output of 5,000 pounds per hour, 
or the operator whose needs are met by a machine molding 
200 pounds per hour. Doerings are equipped to make standard 
quarters, halves and pound solids and rolls, also a great 
variety of special shapes and sizes. 









MADE IN 
FOUR SIZES 


5000 Pounds 
per hour 






Jilustrated catalo 
quest 


c. DOERING 
& SON, Inc. 


879 WLI 








BETTER 














TYPE 
M.X.S, 
Multi-Purpose, Wrapper 
Keonomical, with 
Slab Feed 


Sturdily constructed 
machines for wrapping ° 
and cartoning butter. 


Conveyor. 


Handles 7,500 quart- 
ers, 5,000 halves, 
pounds or rolls per 
hour. 


CUT COSTS — 
INCREASE YOUR 
PACKAGE KOOM 
PROFITS WITH 

AN AUTOMAT 






Write 
For Cataloy 


AUTOMAT PACKAGING 
MACHINE WORKS 
15 Broadway, TOLEDO, OHIO 


Division of C. Doering 
& Son, Inc., Chicage 
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Milk Sales Gain Under Price- 


Package - Discount Impetus 


New York and Chicago Areas Continue as Experimental Fields for Interesting 


New Departures in Milk Packaging and Price Adjusting — 


Consumers Reaping Benefits 


URING the the 
of milk in multiple-quart containers, paper 
the 


past month movement 


glass, continued to expand in 


New York 


where strenuous efforts are being made to re- 


and 


Chicago and areas—the fronts 











This is the 


"Diwidenil Pack 
on which 


YOU SAVE 3° 


RENKEN'S—“The Better Milk”— packed this new 
sanitary and economical way Is now available 
in parts of Brooklyn and soon to be had on all 
our routes. You save because we do—it elimi- 
nates many operations at our plants. RENKEN’S 
milk retains its rich creamy flavor—pours with- 
out dripping down sides and container is easily 
opened and closed. When empty just discard. 
Watch for the 2-quart “Dividend Pack” and ask 
for t by name from your routeman. 


Renken’s 


JAHLRENKEN DAIRY CO. ESTABLISHED 1888 
Phone MAIN: 2°6740 
or your nearest branch 


Renken Stresses ‘“‘Dividend Pack’’ 











duce prices to the consumer, increase consump- 
tion, and make for greater retail route sales. 
In New York City the dealers using two- 
quart paper containers report a steady increase 
Not 
ually expanded but, according to latest advices, 


in sales only has the territory been grad- 
conversions from glass bottles to paper have 
likewise increased. 


Officials here have voiced their conviction 


that the process of converting established re- 
tail customers from glass to paper was a grad- 


32 


ual one, and that some degree of education to 
break down prejudices and erroneous ideas was 
necessary to make progress. 

As a whole those dealers who retail milk in 
the two-quart containers appear to be 
satisfied with the results of their efforts so far, 
and are confident that continuance of the paper 
dealers, 


paper 


packages is resulting in benefits to 


drivers, consumers, and producers. 

And those New York City dealers who have 
gone in for jowering multiple-unit prices on 
milk sold in the regular one quart glass bottles 
likewise seem to be gratified over their ex- 
periences to date. 

In Chicago milk distributors handling two- 
quart and four-quart glass 


e 











firms in 


While the New York and 
Chicago were first to introduce the larger glass 


larger 


or paper containers, smaller firms soon fol- 
lowed suit and in some cases, in their opinion 
went the pioneers “one better” by offering still 


lower prices to the milk consuming public. 
Results Being Followed Closely 


The net results so far indicate greater con- 
sumption of milk due to lower prices and in. 
creased gallonage on retail routes; yet the ques. 
tion of greater or less profit in the milk busi- 
ness still remains uncertain. In those markets 
where these revolutionary changes have taken 
place prices, containers, and sales all appear t 
be in a state of flux, su to speak, with data not 
adequately to permit any 


yet crystallized 


definite conclusions to be drawn. 

While dealers in the two largest Metropoli- 
tan markets are pioneering with new containers, 
quantity discounts, cut prices, and new delivery 
schedules, milk distributors in many secondary 
markets are watching developments with close 
attention, realizing that in the future it will be 
come necessary for them to adjust their opera. 
tions to conform with the trend for lower con- 
sumer milk prices and more economical means 
of distribution. 

In those states where retail milk prices are 


fixed by state control boards or by federal- 
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what has happened in many : Deteceece 


instances. ~PAILY TO 





KARSTEN’S 


2338 Hermany Ave., Bronx 


PHONE WeEstchester 7-4700 





To offset advantages of- f Pa pane oot or 
fered by means of the larger a Sgtpe™ 
containers, competitors in Be = 
notable instances have re- 
duced prices for single 


quarts; inaugurated quantity discounts; intro- 


duced sliding scale prices; or by means of 


other multiple-quart 
slashed prices below those of the multiple-quart 


glass containers have 


container pioneers. 





Save 3 Cents on Second Quart From Karsten’s 


state marketing agreements, considerable 
thought and study is being given to the influ 
ence of the multiple-quart containers and _ less 
It is conceivable that 


regulated 


frequent delivery service. 


the enforcement of prices might be 
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Here Are Extra Dollars For You 


FOR BEVERAGES or FLAVORING 
Ice Cream, Ices, Sherberts— 
THE TUTTLE PRESS will recover 
more juice and edible pulp from 
fruits, cocoa nut meats, etc., than any 
other Extractor. It’s the squeeze and 
not the grind that does the trick. 


THE EXTRA JUICE Pays For It in One Season 


Used by the largest concerns in “he 
industry dispensing fruit drinks, ice 
cream, etc. Try it out in your plant 
and check our claims. 

Write for full particulars. No obligation. 


TUTTLE SYSTEM 


CHICAGO 


622 W. KINZIE ST. 


ypeedy Action 
Large Production 
Least Power 


Sturdy Construction 
Non-Corrosive Metal 
Bronze Bearings 

















ncreasingly * complicated under any general 


hange to larger containers, every-other-day «de 


ivery, and quantity discounts 


Sees Time-saving Benefits 


executive of one large milk distributing 

firm in New York who is “sold” on the merits 
two-quart paper containers stated recently 
hat the new system made it possible for the 
lrivers to comply with the new union hours 
Under the terms of the new contract drivers 
are required to be back at the dairy platform 
by 10 A.M. on Sundays and holidays, 3 P.M 
Mondays, 2 P.M. Tuesdays, 1 P.M. Wednes 


lays, 12 noon Thursdays and Fridays, and 11 
\.M. Saturdays. 
the same executive stated, it would be impos 
sible 


ollections and solicit new 


To comply with these hours, 


with the customary glass bottles to make 
t 


yUSINEss. 
So far it has been impossible to get a definite 
line on the increase in consumption of milk in 


New York and Chicago due either to the larger 


size containers, quantity discounts, or lower 
prices. 

Nearly all ef the major distributors report 
ncreases in their retail route sales, but they 


annot determine yet how much of the increase 


s due to increased consumption, business con 


verted from stores to retail routes, or new stops 
gained from competitive routes. Gains on retail 


New York 


ymmpanies have been reported as high as 25 to 


routes in Chicago and by some 


30 per cent. 


—- — 


CONTESTS PRICE FIXING 





Detroit, Mich.—The controversial Michigan 
Milk Control Act was held constitutional in a 

nt decision by Circuit Judge Robert M 

is. The Johnson Milk Co. announced plans 
lor an appeal to the State Supreme Court. The 
Johnson company is protesting the control 
ard’s price-fixing powers 

a aa 
MILK PRICE RISE PENDING 

Detroit, Mich.—State authorities have ex 


ressed the belief that the threatened boost of 
lc in the retail price of Detroit milk will not 
e effected for at 


ost studies. 


least thirty days, pending 


February, 194@ 


JOHN BURLINSON NAMED 


Shetlield Director Appointed To Post of 
Advertising Manager 


L. A. Van Bomel, president of Sheffield Farms 
Co., Inc., Metropolitan New York-New Jersey 
milk distributors, announced recently that John 
Burlinson, 


a director of the company, has been 


appointed advertising manager. 





JOHN 


BURLINSON 


joined Sheffield Farms in 1924 
as manager of the company’s real estate depart- 
and later of the 
retail 


Mr. Burlinson 


ment, became manager com- 


pany’s stores. 


lor six years prior to joining Sheffield Farms, 


Mr. Burlinson was the real estate manager of 
Nestle’s Food Co., a post to which he came 
from a partnership in a real estate brokerage 
firm 

.— hs « 


DEATH OF B. F. HAZELTON, JR. 
Prominent Milk Bottle Industry Figure 
Passes After Long Hlness 
50, of 


and prominent figure 


Benjamin F. Hazelton, Jr., director 
Owens-Illinois Glass Co. 
the milk bottle 


Toledo on February 


in died suddenly at 


He had 


business, 
3rd. 


health for several years. 


been in ill 


His death brought to an end a career in the 
glass business during which he had formed a 





wide acquaintance in all parts of the United 
States, particularly among dairymen whose bot- 
tle needs he had supplied for so many years. 

Although a native of Hazelton, Pa., where 
his family were early settlers, Mr. Hazelton 
spent his youth in Bradford, Pa. His father 
and uncles were interested in glass manufactur- 
ing and it was there that he learned the rudi- 
ments of a business in which he later became 
an important factor. 

Mr. Hazelton was only 25 years old when 
he became president and general manager of the 
Berney-Bond Glass Co. of Clarion, Pa., and he 
served in that capacity for 15 years while his 
company “built one of the most substantial milk 
bottle manufacturing businesses in the country. 
When Owens-Illinois Co. bought the 
Berney-Bond Glass Co. in 1930 Mr. Hazelton 
joined the Owens-Illinois organization as a vice 
president and director. He as 
president two years ago but continued as a 
Mr. Hazelton 


Glass 


retired vice 


director. in 


ford, Pa. 


was buried Brad- 


MICHIGAN CONVENTION PLANS 





Program Shaping Up For Annual State 
Dairy Association Sessions 

In Grand Rapids, Mich., from March 4 to 

8, inclusive, the and show 

will be sponsored by the Michigan Allied Dairy 

Association and the Michigan Dairy Boosters. 


annual convention 


The program for business sessions and enter- 


tainment has been arranged by the following 


H. Broughton, Detroit, chair- 
Meyer, Fair Haven; L. B. Chamber- 
lain, Charlotte; A. L. McDonald, Ann Arbor; 
J. Neal Comstock Park; 
B. Campbell, Lansing, and R. J. Bortles, Alma. 


committee: T. 
man; F. 


Lamoreaux, George 


Exhibits will open each day at 10 A.M. and 
close at 6 P.M. with the exception of Wednes- 
day, March 6, when the closing hour will be 
10 P.M. 

Arrangements have been made for entertain- 
ment, dance and banquet and group sessions to 
be held by bottle exchange managers, dairy in- 
spectors, creamery owners and managers, ice 
cream manufacturers, and milk plant operators. 

A general joint meeting for all dairy products 
interests is scheduled for Thursday, March 6. 
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A Study of Oxidized Flavor 


Its Production in Milk of the Individual Cow Considered From the Standpoint 
of Copper or “‘Oleinase’’ as the Catalyst—Many Experiments Analyzed 


HE data here presented are taken from 

a thesis by Mr. Tomlinson based on 

studies at the University of Wisconsin 
at Madison made possible by a Fellowship 
established by the Dairy Industries Supply 
Association, Inc., whose headquarters are at 
232 Madison Ave., New York City. 


ENDE has postulated that an oxidizing 


enzyme “oleinase’” present in milk is re- 
sponsible for spontaneous development of 
oxidized flavor in milk 


and that the enzyme is activated by copper. For 


from individual cows, 
evidence he cites the fact that susceptible milk, 
when heated to 75-80 deg. C., does not develop 
the flavor. Kende also states that a temperature 
of 80-85 deg. C. forms reducing substances in 
the milk, also that copper added to milk heated 
to 80-85 deg. C. 
Sharp et al. explain the influence of 


did not cause the oxidized 
flavor. 
high temperature pasteurization in retarding the 
development of the off-flavor and destruction of 
the 


enzymes accelerating these reactions, and that 


ascorbic acid by assuming destruction of 


these enzymes are not destroyed at 62.5 deg. C. 

Brown et al. have found considerable varia- 
tion among individual cows in the susceptibility 
Dry 
been found to increase and pasture to decrease 


of cows to oxidized flavor. feeding has 


this tendency. The feeding of 1 quart per day 
of tomato or lemon juice, or 0.5 g. of ascorbic 
acid, greatly decreases the tendency to oxidized 
flavor. 


Dahle and Palmer have studied the relation 
between oxidation of ascorbic acid and the pro- 
duction of the milk. They 
found that samples having the oxidized flavor 


oxidized flavor in 
showed the greatest destruction of ascorbic acid. 
These samples headed to 170 and 180 deg. F. 
showed very little destruction, and no off flavor 
Both Kende and Chilson have added 
ascorbic acid to susceptible milk and found that 


occurred. 


it prevented development of the off flavor. Dahle 
has found that oxidation of ascorbic acid in 
milk can take place without a corresponding 
development of the oxidized flavor. 

Of interest along this line is the work that 
the 


acid in biological fluids other than milk. Szen*- 


has been done on oxidation of ascorbic 
Gyorgyi and others have postulated several dif- 
ferent “ascorbic acid oxidases” whereas Barron 
and King, working separately, have suggested 
that the oxidation mechanism can be explained 


by a simpler interpretation. Barron’s evidence 
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By Albert S. Tomlinson 


points to the probability that hemochromogens 
are the main catalysts for the oxidation in those 
biological fluids possessing no inhibitory mech- 
anisms, and King has shown that copper is the 
most important catalyst for the aerobic oxida- 
tion of ascorbic acid. 

salts 


King found that mixtures of 


with albumin exhibit properties like those of 


cc pt er 


the postulated “enzymes” with respect to cataly- 
sis, inhibition, heat and acid inactivation, op- 
He found that the 


copper content of the “enzymes” 


timum and stability. also 
from squash 
and cauliflower is sufficient to account for the 
observed catalysis, and the greater part of the 
copper in such preparations is found in the 
coagulated protein upon heat inactivation. 


He also found of interest that albumin when 
heat-coagulated in the absence of copper, has 
a greater inhibitory effect on copper catalysis 
than the original protein. He did not study the 
relationship of this phenomenon to sulfhydryl! 
This fact is of interest in 
with the oxidized flavor phenomenon when we 
remember Kende’s report that milk heated to 
80-85 deg. C. 
Kende suggested that the enzyme was destroyed 


groups. connection 


did not cause the oxidized flavor. 


at this temperature and therefore could not be 
the 
This work indicates, however, that the copper 
in the milk might 
its role of 


activated by copper which was present. 


have been removed from 


action by precipitated albumin or 
through combination with reducing substances 
formed during the heating treatment, in which 


case the postulation of an would 


} 


enzyme not 


ye necessary. 


Dahle concluded from his experiments that 
the 
smaller 


“oleinase” is not necessarily a factor in 


destruction of ascorbic acid, unless a 
amount is needed for catalyzing the oxidation 
of vitamin C than is needed for catalyzing the 
oxidation of the fat or fat-like substances. An 
observation by interest here— 
“ascorbic acid dissolved in buffer solutions up 


to pH7.0, although not autoxidizable, can be 


Barron is of 


readily oxidized by molecular oxygen in the 
presence of such minute amounts of copper as 
cannot be detected by Kolthoff’s reagent.” Milk 
normally contains more than “minute amounts 
of copper” and therefore is potentially able to 
qause the oxidation of ascorbic acid and a check 
qn this possibility is the fact that milk always 
gradually decreases in ascorbic acid content dur- 
ing a holding period (Dahle). 


the tw 
oxidations it is possible that the same “enzyme’ 
is responsible for both. We could allow that the 
ascorbic acid is 


Since there is a relation between 


more vulnerable to the actio 
of this “enzyme” than the factor in milk whic’ 
is oxidized to give the off flavor. Even if this 
were so that fact that the “enzyme” acts upon 


two different substrates is not very convincing 


n view of what we know about the specificit: 
of enzyme action. If both oxidations are cause 
by the same “factor” it is more likely that the 
“factor” is not a typical enzyme, and that 
is a more general catalyst such as copper. 


More recently Hand et al. have found a cor 
relation between the rate of oxidation of ascor- 
bic acid in the dark and the production oi 
oxidized flavor. They suggest it is possible 
that a competition for dissolved oxygen betwee 


two distinct processes is involved 


This investigation was carried out with the 
purpose of further 
the theory of enzyme activity in the develop- 
ment of oxidized flavor in milk from individual 


obtaining information on 


cows. It was decided to carry out experiments 
on milk analagous to some of King’s experi- 
ments on other biological fluids. Accordingly, 
a quantity of concentrated soluble lactalbun 

was prepared by Weimar’s method. 
whey was adjusted to ph 6.6- by 


Lactic acid 
addition 
Calcium Hydroxide and concentrated by evap- 
oration at a low temperature. The lactose and 
Calcium Lactate were allowed to crystallize out 
and the clear supernatant liquid with a solids 
content of 20 per cent was used as the lactalbu- 
min concentrate. In conducting this investiga- 
tion the premise was that the lactalbumin of 
milk in combination with copper which is always 
present might be respoysible for the behavior 
which has been attributed to oleinase. 


An extensive effort during the Winter and 
Spring of 1938 to locate some susceptible milk 
resulted in failure. The survey included exam- 
ination of the University herd and milk supplied 
by patrons of the University creamery. It was 
possible, however, to find cows which produced 
milk susceptible to 0.1 ppm of copper; titis 
milk was used in these experiments. 


In table 1 is show: the effect of the addition 
of albumin concentrate, without heat treatment, 
on the resistance of the milk to withstand de- 
velopment of the off flavor when contaminated 
with copper. This presence of the albumin pre- 
vents devolopment of the’off flavor at low 
concentrations of copper and the effect seems 
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to he proportional to the amount of albumin 


added. 

Table 2 is typical of the effect of heating 
when albumin additions have been made. With 
7 ppm of Cu added after heating, the milk does 
not develop the flavor when the milk contained 
enough added albumin before the heating. Milk 
without added albumin does not develop the 
ff flavor at this concentration of copper even 
though the milk was heated at 80 deg. C. for 
) minutes. 

Table 3 shows the effect of different heating 
in the of 
milk to which copper has been added. Samples 


temperatures increasing resistance 


ontaining no albumin started to become resist- 
nt at 75 deg. C., but the effect was not nearly 


added 


added 


x great as in those samples containing 
At 80 deg. C.,.milk without 
lbumin became resistant to 1.5 ppm of copper. 


albumin. 


In table 4 is shown the correlation between 
evelopment of the oxidiZed flavor and oxida- 
tion of the ascorbic acid in milk. When copper 
vas added after heating milk to which had been 
idded albumin there still a 
1 amount of ascorbic acid present at the 


concentrate was 
ma 
nd of 3 days, and the milk did not develop 
did the oxidized 


ascorbic 


xidized flavor. In no case 


avor develop as long as acid was 
resent in the reduced state, but in the sample 

vhich copper had been added before heat- 
g the oxidized flavor did not develop although 
the ascorbic acid content had decreased to 0 
t the end of 3 days—albumin had been added 
Addition of did not 
ecrease the rate of oxidation of ascorbic acid 
‘iter heating, although it did prevent the devel- 


pnent of 


» this sample. albumin 


oxidized flavor. 
Summary and Conclusions 


1. No samples of milk from individual cows 

uld be found which would develop the oxi- 

ized flavor without any added copper. How- 

ver, samples were found where even 0.1 ppm. 
ypper made them susceptible. 


2. No evidence could be found 


ie theory that the development 


confirin 
oxidized 


to 
of 
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flavor is due to an enzyme. The main evidence 
in support of the enzyme theory is the inhibi- 
tion of oxidized flavor by heat treatment. The 
present data indicate that the effects of heat 
treatment may be the result of chemical changes 
in the albumin fraction of milk. 


TABLE 1 
The Effect of Added Copper and Albumin Concentrate 


on Oxidized Flavor Development in Raw Milk 
ppm of Copper 10 4 2 1 0.8 0.5 
Oxidized flavor + + + + + + 
oxidized flavor— 
albumin added (1 c.c.) + + + ? —_— 


Oxidized flavor 
albumin added (5 c.c.) 4 + 





Albumin concentrate was 20 per cent 
to a 100 c.c. sample of milk. 
Milk stored at 40 deg. F. 


and was added 


for 3 days 
TABLE 2 
The Effect of Added Copper, Albumin Concentrate and 
Pasteurization at 80 deg. for 30 Minutes on 
Oxidized Flavor Development 


Oxidized 
flavor 
Heated to 80 deg. C. for 30 min 7ppm. of Cu + 
2 c.c. albumin added before 
heat treatment - _— 
2 ¢.c. albumin added after 


heat treatment “ + 


5 ¢.c. albumin added before 
heat treatment , _ 
5 c.c. albumin added after 
heat treatment - 4 
5 c.c. albumin added before 
heat treatment no copper _- 
5 c¢.c. albumin added after 
heat treatment on - —_ 
Copper additions were made after the heat treat- 


ment—sample of milk was 100 c.c. 


TABLE 3 


The Effect of Various Heat Treatments on Oxidized 
Flavor Development With and Without Added 
Albumin Concentrate 


ppm of Cu. 4 3 2 1.5 1 05 
65 deg. C. + + + + + + 
65 deg. C. plus albumin + + + + — 
70 deg. C. + + + + + 
70 deg. C. plus albumin + + —_- -- -= 
75 deg. C. + + + 4 — a 
75 deg. C. plus albumin + -- ~- 
80 deg. C. oa + — a ~ 
80 deg. C. plus albumin — - - _- -- 





2 c.c. of 20 per cent albumin concentrate was added 


to 100 c.c. of sample—copper additions were made 
after heat treatment—heating period 20 minutes 
TABLE 4 
The Development of Oxidized Flavor in Relation to 
Oxidation of Ascorbic Acid 
Meg. reduced 
Oxidized ascorbic acid 
flavor per liter 
Treatment of the milk after after holding 
3 days Shours 3 days 
taw milk — 18 11 
Raw milk plus 2 ppm. 
copper + 9 0 


Milk heated 75 deg. C. 30 

min. ~- 14 14 
Milk heated 75 deg. C. 30 

min. then 2 ppm. copper 

added + 9 0 
Raw milk plus 5 «« al- 

bumin concentrate 14 0 
Raw milk plus 5 cc. al- 

bumin con plus 2 

ppm. -copper added + & 0 
Milk plus 5 ce. albumin 

conc., heated 75 deg. C. 

30 min. 11 8 
Milk plus 5 cc. albumin 

conc., héated 75 deg. C. 

30 min., then 2 ppm. of 

copper added 16 3 
Milk plus 5 « albumin 

conc., plus 2 ppm. of 

copper heated 75 deg. C 

30 min. 9 0 
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OWENS-ILLINOIS TRANSFERS DAVIS 





F. N. Davis, assistant general sales manager 
of Owens-Illinois Glass Co., has been placed 
in charge of the company’s Texas sales offices 
with his headquarters in Dallas. 

Recently Owens-Illinois purchased a 52-acre 
factory site at Waco. Tex., for expansion of its 
southwestern operations. 

In his new assignment, Mr. Davis will have 
charge of sales in Texas and in parts of Ar- 
kansas and Louisiana. James Aydelotte, formerly 
in charge of the Dallas office, has been trans- 
ferred to Memphis as branch manager of that 
office. For six years Mr. Davis has been in 
charge of the Owens-Illinois Philadelphia sales 
office, and in 1937 he was promoted to the posi- 
tion of assistant general 
offices in Toledo. 


sales manager with 


35 











Pick-ups—Here and There 


Brevities Noted by a Review Representative as He 
Gets Around, In and About the Milk Plants 

Coffee 
NEW roasted coffee, under the trade name of “Dairy- 
Fresh,” made by a patented process is now being 
distributed direct to the homes and restaurants they 
serve with milk by the Sagal-Lou Dairy in New Haven, 

Conn., a branch of the National Dairy Products Corp. 
This coffee is process- 


“gs VROCESS PAT MG. 2754 4, ° ed by the Heyman Pro- 





cess Corp., and is sold 
on an exclusive franchise 
basis. According to re- 
ports the introductory 
quarter pound package 
sells at nine cents. 
Pound packages were 
later offered to Sagal- 
Lou milk customers at 
twenty - eight cents a 
pound with the expecta- 
tion that the price may 
later be dropped _ to 


ROASTED- PURIFIED -DELIVERED twenty-five cents a 
“ALL IN LESS TWAN 24 NOURS pound. This new coffee 


is packed in sealed wax 


Distributed Exclusively by 


SAGAL-LOU DAIRY CO. 
in NEW HAVEN, CONN. 


ed paper lined bags in 
order to retain the per 
ishable coffee flavor. 

The portion of the bean immediately surrounding the 
germ or embryonic plant is removed under the Heyman 
process. This is said to greatly improve the flavor of the 
coffee and improve its keeping quality. 


Business Expands 

TTRACTIVE as well as useful are the two new Inter 

A national trucks recently added to the business of the 

Ludwig-Lane Dairy Co. in Toledo, O., operated by 

KF. J. Ludwig and his son, Clarence. Golden Guernsey milk 

is featured strongly by this dairy, and the Golden Guernsey 
seal is prominently displayed on the truck bodies. 





A Guernsey cow and her calf are pictured above the 
Ludwig-Lane signature. Without the use of many spectacu- 
lar sales tactics this firm has shown substantial gains in 
the Toledo market. 
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Orange Float 
H. REWITH is depicted “California’s Own” the prize- 


winning Mission Orange float in the 1940 51st annual 
Tournament of Roses Parade, Pasadena, Cal. This 


float, a creation of 250,000 blossoms, was composed of 





chrysanthemums, stock, narcissus, lilies, calendulas, and 
over 200 dozen roses. Orange concentrate sold by the 
Mission Dry Corporation is favorably known in milk circles 


Freemans 
RIVERS for Freeman’s Dairy in Allentown, Pa., make 
the drivers made their calls showing all products han- 
excellent use of their metal carriers. Almost invariably 


dled by their firm including milk, Vitamin D milk in paper 
containers, buttermilk, butter, cottage cheese, orange drink 





and chocolate milk. Visual presentation of all dairy prod 
ucts suggests to housewives items which she might not 


buy ordinarily 


Tables Turned 


HEN Peter Tosi, milk driver for the Sheffield Farms 
W cs. in New York City was held up and robbed « 
$27 one early morning this month by an armed thug 
he did not lose his nerve or wits. As soon as the hold-w 
did “Pete 


man got the money the fight began. Not only 
ut was busily 


Tosi disarm the thug of his automatic pistol, | 
engaged in giving the thief a thorough trouncing on the 
side-walk when the police arrived to make the arrest. Thi 
money was retrieved and the pistol was found in a hallway 
where the hold-up first occurred. 
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Ice Cream Short Course 


Annual Event At University of Minnesota 
To Be Held March 19 to 21 At St. Paul 
—Varied Curriculum Arranged 


’rofessor P. H. Tracy of Lllinois will appear 
on the program of the Ice Cream Manufactur- 
ers’ Short Course to be presented by the Dairy 
Division of the University of Minnesota, March 
19-21. The course will consist of a series of 
lectures and demonstrations at which up-to-date 
methods will be discussed. The chief topic of 
discussion will center around the subject of pro- 
ducing ice cream of low bacterial count. This 
will include subject matter dealing with funda- 
mental bacteriology, selection of washing pow- 
ders, use of chemical sterilizers, etc. 

\ feature lecture will be presented by 
W. A. O’Brien, well 


Associate 


Dr. 


known in the medical 


profession, Professor of Pathology 
and Director of postgraduate medical educa- 
tion at the University of Minnesota. Dr. 
O’Brien’s subject will be “Milk in the Human 
Dict” from the standpoint of a 


medical profession. 


man in the 


Other. speakers will consist of the regular 
members of the Dairy Division Staff, including 
Professors W. B. Combs, S. T. Coulter 


H. Macy. 


and 


Details of The Program 


\ detailed outline of the program to be pre- 
sented is as follows: 


TUESDAY. MARCH 19 
15 Registration 
1:15 Welcome Address ds. B. I 
1 How the new Federal Food and 
will affect the ce eream manufacturer 


Selection of ingredic goin a 
cream W B. Comb 
0 «~The significan of the bacterial count in 
ice cream iH Ma 
® Sources of bacter n ¢ ream 3c 
® How to maintain a lo bact il coun n 
ice cream iW Mar 
0 Round table discussior Lead W \histrom 


WEDNESDAY, MARCHE 20 


The following demA@nstrations mays ve of 
interest to ice cream makers 
Fancy forms and decorating Wesley Schwen 
Tesiing ice « im f it by modified 
gabcock tests S. A. Lear 
Counting bacter n ice cream 


4. Operation of the Mojonr 
T 


5. Selection of gelatin Claude 
15 Washing powders What are tl 
15 How to wash you e 
How to sterilize your i cream equi 
ment 
15 My experience in keeping down ba 
counts Wesley 
30 Selection of milk solids-not-fat fe use 
ream Ww B. Combs 
homogenizer 1dging s eff ; 


ice « 

1) «=6'The 

0 Why and how to pasteurize . 
gredients H. Macy 
Round table discussion Leas Har Matt 


THURSDAY, 
Demonstration f I € est t 
ers of ice crean 
1. Counting the bacteria ir 


2. Judging the eff 





Operation of 


15 Milk in the human diet Ww e] 
15 Sweetening agents in ice cream P. H. Tra 


February, 1940 


11:1 Sanitary methods versus public opinion 
H. Macy 
1:30 What's new? S. T. Coulter 
2:30 Mix stabilizers P. H. Tracy 
30 Ice cream defects 1use and correction 
W. B. Combs 
4:30 Round table discussion Leader, Eric Ahlstrand 


carly Registration Requested 


A fee of $5.00 will be charged those attending 
the course. No special requirements are neces- 
sary to attend, but is it urgently requested that 
those anticipating being present make their in- 
tentions known, as a brief abstract of all lec 
tures will be prepared in advance and furnished 
on registration in Haecker Hall. 

Address Professor W. B. Combs, University 
Farm, St. Paul, if you want to be 
a copy of this abstract material. 


assured of 


o<—a>6-— — 


SOUTH DAKOTA CONFERENCE 
Week To Be 
Brookings, March 18-22 


Dairy Industry Held At 


Brookings, S. D.—The Dairy Department of 
South Dakota College that the an- 
nual Dairy Industry Week will be held this 
year at Brookings from March 18-22. 
will be 


announces 


Programs 
milk, butter 


ice cream is 


around market 


The 
new this year, and was introduced on the sug- 


centered 
and ice cream. inclusion of 
gestion of those in attendance last year. 

The fine response of the industry to the ex- 
tended program of last the 
program on a The 
course will include one day on market milk, 


year has placed 
longer permanent basis. 
two days on butter problems and the last two 


days on ice cream and general problems. 


Features of this year’s program will be but 
ter exhibits, scoring and quality demonstrations 
with an opportunity for all to take part. The 
afternoons will be given to talks and the eve 


nings to the round-table discussions which have 
proved so popular with the creamerymen 

lopics for discussion in this year’s meeting 
\ ffecting 
Milk’ Processing”; “The 
Mastitis to the Milk Plant”; 
“The Relation of pH to Keeping Quality of 
Butter” ; 


Ice 


include “Factors Cream Line and 


Their Control in 
Importance of 


“Weedy Cream Experiments”; “Fancy 
Cream Demonstrations”; and “Advertising 
Dairy Products.” 

A number of prominent workers in the field 
of dairy manufactures will be guest instructors 
the The 


which will be available soon, may be 


and judges on contests. program, 
obtained 
by writing to Prof. D. H at South’ 
Dakota State College. 
——e—-e —___ 

LAUNCHES PUBLICITY CAMPAIGN 

Detroit Creamery Co., a division of National 
Dairy Products lately an- 
nounced the appointment of McKee & Albright, 
Inc., of Philadelphia and New York, to handle 
Plans call 
cream and other dairy products in 
the of Michigan 


and radio advertising. 
—- 


Jacobsen 


Corporation, has 


its advertising. for the promotion 
of milk, ice 
Detroit 
through newspaper 


and most of state 





Loraine, Tex.—The Loraine Cooperative As- 
sociation’s Cheese Factory and _ frozen food 
locker plant will be formally opened March 2 





Specializing in 
93 Score 
Print Butter 


——_—_ —_— < 


Sweet Cream 
in Carlots 
® 


MARWYN 
DAIRY PRODUCTS 
CORPORATION 


105 W. Adams Street 
CHICAGO 
Telephone: RANDOLPH 1015 
* 


Mark H. Fox R. E. Scholes 











_ President Vice President 








Detect 
DIRTY MILK 


Positive 
Quick 
Reliable 
Low Cost 
Durable 


g 


SS 





With the Hinman Sediment Tester you cas 
quickly detect dirty milk. You know before 
you dump milk in the weigh-tank whether it 
should be rejected. One man can make tests 
so fast that incoming cans are not held up. 


Write for Free illustrated folder telling all 
about this quick, simple tester. 


Hinman Milking Machine Co. 


Oneida, New York 


Dept. ST 
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Late Developments in the Field of 
Equipment, Supplies, and Services - - 


Bulletins, Catalogues, 


From Firms Catering to 


New Pasteurizer 

N KEEPING with this modern, fast moving age 

is the new streamlined model Spray-F Pas- 

teurizer which has just been introduced by 
Cherry-Burrell. 


The 


The finishes are 


It is made in two sizes and two finishes. 
sizes are 100 and 150-gallon. 
all-welded steel outer body without insulation, 
and a DeLuxe finish of stainless steel furnished 
either with or without insulation. Both models 
are finished with welded stainless steel lining 
and equipped with a stainless steel direct motor 
driven demountable agitator. 








The 


which was done by a prominent industrial de- 


this 


streamlining of 


new pasteurizer, 
signer, embodies a compact smooth body finish 
in which all water piping and‘ conduits are en- 
and out of rear of the 


closed sight at the 


machine 


This pasteurizer is complete with two motor 


driven pumps—one for the rapid circulation 
of water to the well known and popular spray 
system used for heating the product—and a 


centrifugal pump of modern sanitary construc- 


tion connected direct to the plug type nickel 


alloy flush outlet valve for drawing the milk 


out of the machine. 


\ new feature is the completely removable 


(both back 


which are die-stamped from highly 


stainless steel covers front and 


sections ) 
polished metal and so pitched and flanged as 


to prevent any contamination from the outside 


getting into the pasteurizet 


Here is an ideal machine not only for pas- 


teurizing milk but for the processing of heavy 
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bodied products such as ice mix and 
buttermilk. It is 


use for making starter. 


cream 


also a perfect machine to 


Complete information about this new model 


will be furnished by the manufacturer on re- 
quest. Just ask for copy of Bulletin G-363. 
Address Cherry-Burrell Corporation, 427 W. 


Randolph St., Chicago. 
Frozen Foods 
ROZEN Foops play an important part in re- 
advertising in the new cam- 
Philco for their new 
The ads feature the 


frigeration 

paign launched by 
1940 line of refrigerators. 
the re- 
most 


frozen foods compartment in 


and _ the 


special 


frigerator frozen foods which 


families desire. In all advertising during this 


campaign frozen foods and their desirability 


occupy an important place. 


Fittings 


ATEST ADDITIONS to the increasing number 
Lo 3A standardized fittings for dairy in- 

dustrial equipment are thermometer flan- 
ges for use on covers of vat-type pasteurizers. 
These fittings have just been accepted by the 
International Milk Sanitarians, 
the Milk Dealers 
and the Dairy Industries Supply Association. 
for vat 
cover use, indicating type with both sleeve type 
thermometer 
flange for vat cover use, recording type. 


Association of 


International Association of 


They include a thermometer flange 


and flange type adapters, and 


JA STANDARD THERFIOMETER 
FITTINGS 


C008 TPE ADAPTER 








ve Me 
maine rememmone Ais 


= 





\ a 7 
\“——"—-—"+ 4} . sepia 
™ SE 7 of sae a 
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ha 
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the three associations is 
bringing progress toward the economic ends of 
interchangeability the 


duplication and conflicting requirements within 


Collaboration of 
and of elimination of 


the industry. 


and Announcements 
the Dairy Industries 


Dodge Trucks 


NEW LINE of Dodge “Job-Rated” trucks 
A for 1940 is being introduced to American 

truck operators by the Dodge Division, 
Chrysler Corporation. 


In announcing the new trucks T. W. Moss, 
director of truck sales, stated that his company 
is making an important contribution to raising 
the level of truck transportation efficiency in 
the United States. 


For 1940 Dodge is producing trucks in six 
different capacities, ranging from one-half ton 
to the 3 ton Dodge Diesel. 


These trucks are 


ne Pg 
So PREP BRAS 
ine gk 





powered by six different engines, each engineer- 
Each 


model in the line is designed and built to handle 


ed for the truck in which it is installed. 


its maximum capacity. 
A recent Dodge statement claims that their 


new trucks fit 97.3 the nation’s 
hauling jobs. In addition to the six capacities 


per cent of 
these trucks use four different clutches, three 
transmissions, eight different sizes of rear axles, 
20 different frames, nine basic spring combina- 
tions and six combinations of brake sizes. 
Dodge dealers and salesmen have been given 
special instructions and are furnished with a 
standard proposal form, containing simplified, 
compete data on how to help the truck operator 
select the right truck to fit his job. 


Rail--Truck 


HE FIRST TRANSPORTATION of milk by a 
"Tater dairy company utilizing a new'y 

developed system of 
tion took place recently when Muller Dairies, 
Inc. (N. D. P.) delivered a 4,000-gallon tan: 
load from its plant at Munnsville, N. Y., by 
rail to Weehawken, N. J., 
to its pasteurization plant. 


rail-truck coordina- 


and then by truck 
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his system of coordinated rail and high- 


wz, transportation was developed by Benjamin 


F. Fitch, president of Motor Terminls, Inc., of 
New York and Cincinnati, and 
strated for the first time last 
New York World’s Fair. 


was demon- 


summer at the 





Through ,devices developed by Motor Ter- 
minals, Inc., the Muller tank was transferred 
mechanically in 90 seconds from the flat car 
which arrived in a New York, Ontario and 
Western R.R. milk train ,at Weehawken to 
the Muller truck by pusli-button 
the truck operator. After spotting his truck 
parallel to the flat car he leaves his motor 


control of 


idling with power take-off engaged and sets 
up the retractable bridges. 
push-button control cable in a receptacle pro- 
vided near the rear of the truck and presses the 
button marked “on,” which starts the convey- 


He then inserts a 


ing mechanism. This carries the demountable 


body sideways toward the flat car, which move- 


ment automatically halts when the body is 


about half-way off the conveyor, since the lugs 
no longer engage. The operator then presses 
the “off” button, stopping the drive chains, locks 
the two push-pull levers in place, and, again 
pressing the “on” button, completes the trans- 
fer to the flat car. 


In the reverse transfer from car to trailer, 
the push-pull bars attached to the drive-chains 
pull the body toward the truck until its lugs 
engage with those of the chain; the bars are 
then removed and the movement completed. 


Supervisors in charge of city milk deliveries 
for the Board of Health the Muller 
liveries by rail-truck coordination provide “an 


say de- 
economical, more expeditious and more sanitary 
process of transporting the city’s milk supply.” 
It is reported that Borden’s and Sheffield will 
shortly follow Muller’s in installing the new 
system. 


Pomona Pumps 


LEAN WATER for the World’s Cleanest 
Industry is the title of a new and inter- 
esting brochure just published for the 

dairy products industry by the Pomona Pump 

Co. of Pomona, Cal. This 


illustrated and supplies much worth-while in- 


brochure is well 
formation on the types of pumps best adapted 
to the dairy industry. 


A request for their special bulletin No. 35 
will bring this interesting 8-page folder to you 
without obligation. 





Try Or aces 


By mail or by wire .. 


173 Chambers Street 





Monday Night — 
Statistical Review 


A Careful Analytical Study of 
the position of Butter, Eggs 
and Dressed Poultry..... 


«. write for sample copy 


Urner-Barry Company, Publishers 


New York, N. Y. 
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LARGE ROOMS, 
FURNISHED & DECORATED 
SINGLE from $3. DOUBLE $4.50 
TWO POPULAR PRICED 
RESTAURANTS 





Special Trailer 


OMETHING new in a special trailer body 
has been built by the Fruehauf Trailer 


Co. for Speedwell Farm Products of Lyn- 


donville, Vt. Two of these units now in service 
include a 1,500 gallon stainless steel-tank and 
provisions for carrying cans, barrels and pack- 
ages of various dairy products. 





In addition to the bulk milk, each unit will 


accommodate approximately eighty 10-gallon 
cans of milk or cream or a comparable load of 
cheese, butter, etc. Daily trips are made from 
the company’s headquarters in Lyndonville, Vt., 
to Watertown and Lowell, Mass, a round trip 
distance of about 400 miles. The Lyndonville 
the 
reported to be 
highly pleased with this new type equipment. 
ome ee 


Creamery Association, which markets 


Speedwell Farm Products, is 





REDUCE MILK PRICE 


Milk producers at Kent and 
followed the lead of Akron in 
reducing the price of milk from lle to 10c a 


Ravenna, Ohio 
Ravenna have 


ryt . . . . . 
quart. The price for pints will remain at 6c. 


NEWLY 


1 BLOCK FROM PENN. STA. 


B. & O. Motor Coaches stop at our door. 


note. MSALPIN 


BROADWAY AT 34th ST., NEW YORK 
Under KNOTT Mot. John J. Woelfle, Mgr. 





Ohio Convention Echoes 


Personalities and Otherwise Gleaned Dur- 


ing the Recent Successful Dairy Prod- 
ucts Group Meeting At Dayton 
*&* At Dayton, Ohio the recent convention 


of the Ohio Dairy Products 
out to be more than “just another convention.” 


\ssociation turned 


In the opinion of practically all the event was 
a great success—excellent attendance and a pro- 
gram with fine speakers who had real messages 
to give in regard to Better Kelations between 
and among the dairy trades and all other 
terested agencies. 


*& & Jack Nisbet, the new secretary, made a: 


most favorable impression with his friendly per- 


sonality, dynamic energy, forceful speaking, and 
leadership qualities. “He is going to.make a 
good secretary,” was an expression frequent! 
heard. 

*& *& Attendants at the convention were not 
too absorbed in trade affairs to fail to parti 
pate in some of the revelries. That Smoker 
was “hot stuff”’—for many, too hot to handle. 

*&* F.C. Wright, secretary of the Kentucky 
Dairy Products Association attended all ses 
sions. One of his sidelines is to take an active 
part in promoting the work of the Future 
Farmers of America. In recognition of his sery 


ices he had presented to him the emblem 


Master Farmer's Degree, which he priz 
greatly. 

*&* J. D. Burnap, well-known representativ: 
of the Creamery Package Manufacturing Con 
pany, was on hand with his son, J. H. “Jack”, 
J. C. Mook, Carl Grafton, and several others 


of the CP organization. “J. D.” appeared ex 
ceptionally well and active for his years of 


service. 


*& * Another veteran is E. F. 
DeLaval Separator Company. 


Brown of the 
There is 
a better known sales representative in tl 
of Ohio. Since January Ist, after forty years’ 
service with DeLaval, Mr. Brown has heen tak 
ing life more easily, but still in the harness. 
W. D. Cananaugh, H. A. Wood, J. \W. Hat- 
field, F. Wonger, and Ralph Johnson were also 
on hand to greet their friends. 


hardly 


State 


**F. J. Bahl, president of the Matthews 
Frechtling Dairy in Cincinnati (N.D.P.), stated 
that this year marks his thirtieth in the cream- 
ery and dairy business in the state of Ohio 
Congratulations on this record are decidedly in 
order to Forest Bahl. 


* * The 


Relations,” delivered by 


speech “Building Better Employ 

A. C. Horrocks of tl 

Goodyear Tire and Rubber Company, may aptly 
be described as challenging, inspirational, optim- 
istic and full of promise for the future. Re 
peately he stated the necessity for dairy execu- 
tives to hold open-house with their public and 
employes, gain the respect and loyalty of em- 
ployees by placing all the cards on the table, 
learn their problems and explain those of the 
management. Whether employers liked it ot 


not, Horrocks pointed out, there is a definite 
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trend toward better and more mutual under 


standings hetween employers and employees. 


*&&k In private discussion T. Kline Hamilton 
expressed the opinion that more sound and 
saner thinking was being evidenced by the gen 
eral public, and with this awakening he looked 
forward to more sound legislation and the ex- 
ploding of some of the crack-pot theories that 
have haunted business leaders during the past 
iew ycars. 

*& * Fairmont Creamery Company was well 
represented at Dayton by Neil Baker, A. C. 
Hanson, and “Bill” Wright. Neil Baker acted 
is chairman of the Resolutions Committe 

RkWhile friends of A. J. “Dusty” Mille 
(Cleveland Retinner) had about given up hope 
for his recovery about a year ago, he showed 


Convention plump and rosy as ever. 


“Feeling fine now,” hé said 

** The Ohio Dan Boosters Association 
keep things lively at all Ohio conventions with 
heir entertainment and participation. W. KE 
Harold, M. R. Repin P. J. Cochrane, Carl 
Graiton, John Troxel, | r. Moore, “Stew” 
Baker, “Stubby” Parker, and E. F. Brown, are 
all energetic workers to make the annual event 
a success 

*&* C. F. Christy, sales manager of the parcl 
ment division of th Kalamazoo Vegetable 
Parchment Company was on hand with two of 
his traveling representatives, A. A. Belt and 
fohn Alexander. When not visiting with their 
friends they held conferences on sales conditions 
in their respective territories. 

* * Cherry-Burrell Corporation had several 
representatives in attendance, including C. F. 
Smith and L. T. Mo vho acted on the reé 


ception 


committee. 


*kM. R. Repin Patterson Parchment 
Paper Company introduced to his many friends 
and customers D. W. Demarest, who is now 
assisting him in the Olmo territory. Few men 
calling on the dairy frades Ohio have mor 


friends than M. R. Rey 


* *& Dan Wallace of Central Equipment, Inc., 


and “Bob” Cooney buddied around the conven- 
tion. Dan reported much interest in his all- 
metal insulated containers for the protection of 
milk delivered to the homes, and Bob Cooney 
stated that he was making many new installa 


tions of his flash pasteurizer in buttermaking 

' 
plants. 

**E. M. Wallace, formerly with the Na- 
tional Dairy Council, is now doing considerabl 
sales work for the National Electric Screen 
Company. One of company’s most recent 
installations was the of Kraft Cheese 





Company plants with electric screens to eliminate 
the fly pest. 
] 


*x * The synchronized 
graph made a hit with all 


movies an phono- 
In an educational 
and enlightening manner the story of milk from 
farm to consumer was told. These movies fea- 
tured in schools and to the public may do much 
to acquaint the public with facts about the milk 
| and help break the 


business, down 
prejudices and misconceptions that now exist. 


some of 


Effective Dairy’ Council displays 


placed in the Biltmore Hotel lobby 


were also 


*& * At the banquet and dance the milk men 
and other dairy products handlers are not a 
bad looking lot in their formals—in fact, they 
typify the high type of executives engaged in a 
reputable business that vital 
public service with nature’s most necessary and 


is performing a 


indispensable foods. 


* *&Altogether dairy products handlers at the 
convention this year left with new inspiration 
and encouragement rather than with the hang- 
overs or big heads which have resulted from 
affairs of this kind. 


some past 


* * The association paid its sincerest respects 
to the Fred L. 
commended the 


their handling of affairs in the past year; thank- 


late secretary, 


the 


Shoenberger; 
officers of association on 
ed the Dayton committees, officers of the asso 
contribution to 
recommended the 
the Ohio State 
recommended to the University officers the ne¢ 


ciation and others for thei 


convention ; tax reduction 


program of Government ar 


essity of a new industries building at 


Ohio State 


dairy 
University. 

**kM. R. Repine was elected president of 
the Ohio Dairy He is 
associated with Paterson Parchment Paper Co 


Boosters Association. 
Other officers elected are W. D. Cavanaugh 


DeLaval Separator Co., vice-president; W. E 


Harold, Solar-Sturges Mfg. Co., secretary 
treasurer. The directors are: P. J. Cochran 
Thatcher Mfg. Co.; H. O. Day, Pure Car- 


bonic Co.; J. W. Farley, Cherry-Burrell Cor- 
poration; H. W. Maurer, Jr., Taylor Instru- 
Co.; G. T. Robinson, The J. B. Ford 
and L. P. Wood, Sealright Co., Inc 

*& *& “Cliff”? Huenke of New Ohio 
rarely misses a state convention and this yea: 
unsettled 


ment 


Sales Co., 


Bremen, 


despite milk marketing conditions 
“Cliff” reported that his business is progressing 


satisfactorily. 

* * Nominees for the Bald-headed Club: F 
Allan French, W. W. Trout, S. R 
Montei, Dr. R. C. 


and the sympathetic 


F. Rennie, 
Ber 


rt 
Neil 


ard, Louis Rouec! 


Baker writer. 

* & Even 
tions reported in various sections of Ohio dealers 
the 
with their 
processing and distributing nature’s most nearly 


with very disturbing price cot 


evidenced confidence in future and a de- 


termination to continue service 0! 


perfect foods. Low chain store prices, gall 
jugs, federal administration in the milk business 
price competition, and high union labor demands 


all add up to a complex milk picture 


* * Clarence 
| Jairy 


the Ludwig-L 


in Toledo is particularly enthused over 


Ludwig of 


Golden Guernsey milk sold by his firm. Its 
high quality and distinctiveness enhances ‘he 
reputation of all 


Ludwig-Lane products, he 


feels. New business cards used by this firm’s 
representatives carry a Golden Guernsey Seal 
in golden color in the upper left hand corner 
and a vignette illustration of a farm in the 
background. It’s distinctive. 

*&* V.O. Dreyer of the Fincl 
(Borden), 


Jersey Farms 






Davton acted as chairman of 
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Program Committee, and like all other features 
of the convention the program was a distinct 
success. And after the luncheon it was learned 
that the story told by Dr. Fay LeMeadows 
about V. O. Dreyer was slightly exaggerated. 


* * To maintain sales and profits in the milk 
business in Akron, Ohio, it is reported to be a 
problem with milk being retailed 
gallon. 


perplexing 
in gallon jugs from 26 to 29 cents a 


* * Otto Anderson who operates the Modern 
over to the convention 
in fine spirits. That day he added four un- 
solicted new retail customers. Speaks high for 
friends, service, or something. 


Dairy in Xenia drove 


quality, 


* * Dairy products handlers in Cincinnati, 
irequently referred to as “the Cincinnati crowd”, 
all came up to Dayton in a special railroad 
car. At the Biltmore Hotel they were all 
located on one floor and during the convention 
they let very little grass grow under their feet. 


There were about twenty-five in the party. 


* *& Jack Breen of the Buhi Stamping Com- 
pany stated that while their business in the 
ice cream field was “off” due to paper cans fer 
ice cream, their volume in milk cans was im- 
proved some over that of a year ago. 


** M. W. Coulter of the Great Lakes Bottle 
Cap Company stated that there used to be a 
lot of fun selling bottle caps to the milk trade, 
but that in the past few years he heard more 
troubles than ever before. 


**S.R. Bernard of the Chocolate Products 
Co. stated that his firm is continuing with their 
national advertising program and had recently 
added Pinocchio drinking glasses as premiums 
sales of syrup in cans. They 
make a big hit with kids, stated Bernard. 


with chocolate 


*%* Friend Ray Suttle of the Standard Cap 
and Seal Corporation was on hand to greet 
his many Ohio friends in the milk business. 
With decorum and sociability Ray is always 
warmly greeted by his friends, and Standard 
hoods are too well knowa to need introduction. 


**F. E. Hollweg of the T. W. Dunn Co. 
(Gelatine) is one of the regular features at 
nearly all dairy conventions and activities. As 
cane, scarf tie, 
makes a strik- 


immaculate as ever with spats, 
and fashionable clothes, “Holly” 
ing impression. 


* *& K. R. Conner of Conner Dairy Products 
Co., Coshocton, O., stated that in his town the 
milk dealers have started to operate under U. S. 
Public Health regulations. 


* * Ur. R. C. Roueche of the Belle Vernon 
Co. in Cleveland is always a popular figure at 
milk dealers’ conventions. This year he re- 
tired as president of the Ohio Milk Distributors 
Association and has been succeeded by Wm. F. 
Funke of the Hyde Park Dairy Co. in Cin- 
cinnati. 

*& * Henry Page, president of the Page Dairy 
Co. in Toledo, looks fit as a fiddle and in fine 
physical condition despite the trials and tribula- 
tions of a milk and ice cream man during these 
times of readjustment. 
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Further Publicity Drive 


(Continued from Page 28) 

In view of the fact that the entire program 
is to be financed by milk and cream producers, 
the by-laws provide that the voting power is to 
be vested in three directors from each state 
member association and in one director from 
each national association member. 


Non-voting, associate memberships have been 
provided for state departments of agriculture, 
state dairy and food departments, dairy divisions 
of state re and the dairy divisions of 
the U. S. Department of Agriculture. 


Initial Work Immediately Launched 

Following organization of the new association 
the executive committee authorized the president 
to set up temporary offices in connection with 
the Minnesota Dairy Industry Committee, and 
to employ assistants for state organization work. 


The committee also voted favorably to formal- 
ly apply for a $6,000 balance left from a cam- 
paign conducted by the Emergency Butter Ad- 
vertising Committee. This fund would im- 
mediately enable the new association to begin 
its advertising program and to promote the 
development of various state organizations. 


Organization Meeting Participants 


Representatives present at the organization 
meeting at St. Paul were: 

Wisconsin—Bruce Landt and F. W. Hunziker. 

Iowa—E. S. Estel, C. R. Schoby and A. W. 
Rudnick. 

Minnesota—D. T. Carlson, John Brandt and 
O. A. Swenson. 

Illinois—M. G. Van Buskirk, Wilfred Shaw 
and F. A. Gougler. 

Kansas—H. A. Dodge. 

North Dakota—William Murphy, 
ness and D. L. Murray. 

Montana—Fred Traber. 
Robert 


A. J. Sand- 


” Washington—Dr. Prior and Mrs. 
Joseph Litzgesell. 
South Dakota—Rasmus Anderson. 
California—C. W. Hibbert. 
American Butter Institute—N. R. 
N. W. Hepburn. 
Dry Milk Institute—H. R. Leonard. 
International Association of Ice Cream Manu- 
facturers—W. R. Cammack. 


Clark and 


International Association of Milk Dealers— ~ 
R. E. Little. 

National Cooperative Milk Producers Federa- 
tion—Charles W. Holman. 

National Dairy Council—Milton Hult and 


O. M. Richards. 
National Association of Local 
A. Gordon. 


National Cheese Institute—George Mooney. 
———  o— « 


CONSIDER LICENSING PROVISION 


Creameries— 








Defiance, Ohio.—Defiance City Council is 
considering passage of an ordinance to provide 


licensing of milk dealers. 
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and: STRENGTH! 


The Key to Egg-Profits: 
AVOID BREAKAGE, 
Use the STRONG carton. 





Write the Manufacturer: 





155 East 44th Street 
New York City 




















Statistical Information on 
Market Milk 
Fluid Cream 
Concentrated Milks 


is available regularly each week 


in TUESDAY'S 


issue of 


Producers’ Price - Current 


Subscription Edition 


Subscription Price $ ? Hp Per 
This Issue Weekly . Year 
If You Require This Information 


Send Your Check in this amount to 


URNER- BARRY COMPANY 


173 Chambers Street New York, WN. Y. 


Upon Receipt of Check You Will be 
placed immediately on Mailing List 
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Around The Dairy Plant — 


By W. F. SCHAPHORST, M. E. 


Newark, New Jersey 











How to Save Steam In the Milk Plant 
ANY milk plants of today are equipped 


with boilers that are furnishing insut- 

ficient steam for present day purposes. 
When the boilers were first installed they were 
of ample size for the conditions that existed ai 
the time. But new machinery has been added 
and production has been stepped up. As a re- 
sult the boiler output is inadequate and_ the 


owners are wondering what to do about it. 


To install a new boiler is expensive, of course, 
and in many instances it may not be necessary. 
In some plants it may be that nothing else can 
be done than install another boiler. Much de 


pends upon conditions. 


Before installing a new boiler it is always 
well to make a thorough survey of the presemi 
plant to determine whether something can by 
done toward making the plant more efficient 
and more economical, thereby saving steam. 


team can 


There are numerous ways in which s 
be saved, some of which are not given serious 
thought. Take for example the steam require] 
to wash milk bottles. Cleanliness is essential, 
of course, and it is not proposed to be niggardly 
in the use of steam for actual cleaning. But 


steam can very likely be saved in the process 


of bringing the temperature of the bottles up 
to the cleaning temperature. Let us look into 


the matter. 


Phe “spec fic heat” of ny substance s th 


amount of heat required to raise the tempera 
ture of one pound of that substancec throug 


e F. | 


thermal unit) is required to raise the tempera 


one degt 


xr example, one B.t.u. (Britisa 


ture of one pound of water one degree I Her 


the specific heat of water is “one”. Water 
used as the basis for all other substances. S 
when we say that the specific leat of skim 
milk is 0.95 it means that 0.95 B.t.u. is re 
quired to raise the temperature of one pound 
skimmilk one degree F. Butter requires cor 
siderably less heat, its specific heat being only 
0.55. And so on. Handbooks and text books 
give complete lists of specific heats coverins 
all commodities, metals, gases, liquids, and 
nearly everything else. 
The Handling of Milk Bottles 

What we are considering here is milk bottles 
made of glass. Look into your handbook ana 
you will find that the specific heat of glass 


approximates 0.19, which means that it takes 


only 0.19 B.t.u. to raise the temperature of a 


one-pound glass bottle through one degree F 
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raised 172 degrees F. 


reached, the temperature of steam bein, 


a one pound glass bottle from 


that in a given small milk 
~ bottles and that 


their temperature is 40 deg. 


1000 X 172 X 0.19 


» question now arises 


it takes 970.4 B.ta 


iture of 1,000 pounds 


is no such boiler. We 


the efficiency of the boiler is only 50 


us assume, though, that 


in the above plant is actually 80 per 


above milk plant finds a way 
his milk bottles 
initial temperature is 100 deg. 


place so that the 


present 40 deg. F. There usually is plenty oj 
waste heat in and around milk plants—waste 
heat that can be utilized. It is a simple matter, 
by following the above method, to figure that 
with an initial temperature of 100 degrees onl 


0.8 boiler h.p. will be required as compared 
with 1.22 boiler h.p. In other words there is a 
clear “saving” of 042 boiler h.p. which is 
equivalent to “adding” 0.42 boiler h.p. to the 
above present boiler. 


There are many other ways in which steam 


can be saved, and we shall endeavor t 


Ye 


some of them in future issues. 
—— — 


NEW C. M. P. A. PRESIDENT 
C. M. Bacon Succeeds Robt. C. Mitchell 
Who Retires After Twenty-years Service 


\t the annual meeting of the Connecticut 
Milk Producers’ Association in Hartford, Conn. 
early in January, C. Marsden Bacon of Middle- 
town was elected president by the board of 
directors to succeed Robert C. Mitchell of 
Southbury, who retired after twenty years of 


service to the association. 


By being elected president Mr. Bacon aut 
matically became a member of the executive 
committee and its chairman. The retiring presi- 
dent was again elected to the executive 
committee. 


1 
+ 


Since the inception of the C.M.P.A. in 1917 


Robert C. Mitchell has been a director in the 


association, being elected president in 1920, 


Serving as president for two decades qualifies 


him as being one of the two oldest presidents 


all milk bargaining associations, the other being 


N. P. Hull of the Michigan Milk Produce: 


\ssociation. 


Mr. Mitchell Honored 


The association adopted the following resolu- 


tion in appreciation of the retiring presidents 


service to the association 


Whereas, The services of Robert C. Mitche 


is president of the Connecticut Milk Producers’ 





\ssociation for the past 20 years have been 


such value to the organization, and his unselfish 
efforts, his tactfulness, and his knowledge of the 


milk industry have contributed so strongly 
the cause of organized and orderly marketi1 
of milk within our State, therefore 


Be It Resolved That we, the voting delegates 
here assembled, express our sincere and deep 


appreciation to our retiring president, Rob« 
C. Mitchell, who has given untiringly and w 
sparingly 20 years of life service to the stabi 


ization of the milk industry in Connecticut 


based on leadership with a true conception 
cooperation. With sincerity we thank you. 





IOWA DAIRYMEN EL 





\mes, lowa—Fred Larrabee of Fort Dod¢ 
was recently re-elected president of the Iow 
State Dairy Association. 


Other officers re-elected were Paul Stewa 


of Maynard, vice-president; E. S. Estel cf 


Waterloo, secretary-treasurer; and C. Y. Car 
non of Ames, director-at-large. 
Kirk Fox of Des Moines was elected 


director-at-large to succeed Clifford Gregory of 


Des Moines. 
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nty oj P 

*’ “| Indorse Butter Program 

— " @yairy Groups Approve Continuance of the 

e that 

s onk Government’s Surplus Removal Plan 

npared As Conducted By the D. P. M. A. 

eis a 

ich is Washington, D. C_—Endorsement of the pro- 

to the ram carried on by the Department of Agri- 
ture during the past two years to improve 
ces paid to dairy farmers was the keynote 

steam the annual meeting of the Dairy Products 

© 119 Brarketing Association, which concluded its ses- 
is here on February 27th. Members of the 
sociation met with officials of the Depart- 
nt of Agriculture for discussions of the past 

tehell Brestams and the future possibilities. 


rviee fy Ph 


ns were agreed upon for the continuation 
program for the coming year, the D. P. 


ecticut > ° ‘ 
: Board ,announced, and further meetings 
Conn. ~ : P ‘ ° 
eee fficials of the Department of Agriculture 
fiddl ad 1 ° ° ° 
ia | be held at a later date to discuss details of 
ir¢ ol 
: program. 
ell iI 
ars of § Lhe Dairy Products Marketing Association, 
ich has been functioning for two years, is an 
rganization of eight regional farmer-owned 
aut ne ous . . 
: erative associations engaged in marketing 
cutive 7 . os 
iter. The cooperatives comprising the mem- 
resi- . . . . ° 
I ; rship of the association are: Challenge Cream 
cutive 5 os ‘ 
Butter Association, Los Angeles, Cal.; Inter- 
tate Associated Creameries, Portland, Ore.; 
1 1917 Jonsolidated Dairy Products Co., Seattle, 
in the BVash.; Land O’Lakes Creameries, Inc., Min- 
1920, polis, Minn.; South lowa Co-Operative 
1alifies [freameries Association, Keosauqua, Iowa; Illin- 
ents of fis Producers Creameries, Chicago, Ill.; Mid- 
heing fest Producers Creameries, Inc., South Bend, 
lucer-’ fnd.; and Dairy & Poultry Cooperatives, Inc., 
ew York, N. Y. These regional organizations 
resent many local cooperatives throughout 
major butter producing areas. 
-esolu- 
ident's See Benefit to Dairy Farmers 
The program of the federal government which 
itche'l Bias endorsed by the meeting involves the pur- 
lucer ; ‘ . 
asia ase and storage of butter,by the Dairy Prod- 
selfis; [ts Marketing Association with funds borrowed 
of the fom the government, the effort being directed 
ot ° Pat : . 
- Ste maintaining a reasonable price level for dairy 
Keti! ao ° : 
mers. The program also provides for the 
— sale of this butter at periods when production 
legates ; ; , : : 
1 deep Flow and when influences might raise prices 
Robert unusually high levels. The program further 
id aa wides for the use of butter so purchased for 
stabi , ‘ ae . 
nthe , estribution in relief channels through the Fed- 
ecticut a " ‘ . ° 
ian Surplus Commodity Corporation. 
The Board of Directors feel,” said John 
randt, president of the Association, “that the 
nt program under which dairy farmers work 
close cooperation with the United States De- 
Dod: ¥ ° . " 
, krtment of Agriculture has been helpful not 
ow 1 ° ° 2 
y to dairy farmers but to consumers. For 
iry farmers it offers some means of assistance 
tewait a a eee : 
' Kkainst unnecessarily low prices, while to con- 
tel «tf 5 - 
: mers the program offers some means of pro- 
Cat . ‘ ; , < 
etion against unduly high prices during periods 
the year when butter production is low.” 
ted : 
ory of [he Association has reviewed,” Mr.° Brandt 
1, “a study made for it [by Matthew Wall- 
February, 1940 
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rich] as to the results of its operations and 
feels that past performances warrant a con- 
tinuation of the program during the coming 
year.” 


Mr. Brandt, who was re-elected President of 


the Association, is also President of Land 
O’Lakes Creameries, Inc., Minneapolis, Minn. 
Officers elected besides Mr. Brandt were: 


Vice-President, Russell S. Waltz, Consolidated 
Dairy Products Co., Seattle, Wash.; Secretary- 
Treasurer, Carl S. Horn, Hay Springs, Neb., 
representing Dairy & 
Inc.; Assistant Secretary, Harold Enns, Bloom- 
Ill., 
Creameries, Inc. 
The all 
together with: G. A. 
ciated Creameries, Portland, Ore.; C. W. 


Poultry Cooperatives, 


ington, representing Illinois Producers 


directors, 
Asso- 
Hib- 


officers were elected 


as 


Brown, Interstate 


bert, Challenge Cream & Butter Association, 
Los Angeles, Cal.; C. A. Brody, Mid-West 
Producers Creameries, Inc., South Bend, Ind.; 


C. M. Reeve, South Iowa Co-Operative Cream- 
eries Association, Keosauqua, Iowa. 
——__ o—<-e—_—_ 


PRODUCTION CREDIT EXPANDING 


Washington, D. C. 
ful financing of 4-H Club and Future 


In four years of success- 
Farmers 
projects, local production credit associations 
have loaned more than on 


dollars, C. R. Arnold, 


and a half millior. 
Acting Production Credit 


Commissioner of the Farm Credit Administra 
tion, said recently. 

Under the supervision of teachers of voca- 
tional agriculture, county agents, club leaders 
and other farm leaders, more than 8,000 boys 


in 1939 alone borrowed $584,000 to finance baby 


beef projects, dairy, poultry, corn and a wide 
variety of other activities. Loans are being 
made in every section of the United States. 


During 1939 the largest amounts were reported 
the Wichita, 
Louisville and Columbia, South Carolina, Farm 
Credit districts. 


loaned in St. Louis, Houston, 


The repayment record of these boys has been 
good, Mr. Arnold reported 
4 of the 12 


1 
losses, 


In the past year 


Farm Credit districts reported no 


—- © - 


McINNERNEY NAMED 


Director 


the Board « 


Metropolitan Opera Association 


Appointed a of 


Thomas H. MclInnerney, president of th 


National Dairy Products Corporation, has been 
the 


the Metropolitan Opera Association. 


elected a member of board of directors of 


the Metropolitan for 
many years, he becomes the twenty-fourth mem 
| of the board headed by Paul D. 


her 
president, and Cornelius N. Bliss, 


A regular patron of 
Cravath, 
chairman. 
Mr. McInnerney is a life trustee of Lafayette 
College, a member of various boards and trustee 
He 


the executive committee of 


groups in the business world. 


ber of 


was a mem- 
the World’s 
Fair, the Business Advisory Council of the De- 
partment of of the 


the Conference. 


Commerce and a member 


board of National Industrial 


Milk Hearing Scheduled 


(Continued from Page 29) 
Institutions Ask Lower Prices 


Several organizations . representing several 
hundred non-profit hospitals and other institu 
tions whose milk bills have risen sharply under 
the federal state marketing act 


plied to Henry A. Wallace, Secretary of 


and have ap- 
A gri- 
culture, for relief through price adjustments 
It is reported that these institutions use ovet 
15,000,000 milk 


Under the agreement they have to pay from 


quarts of Grade B annually. 
one to three cents a quart more than they paid 
The that 


have no way of absorbing the increase 


previously, institutions claim they 


In connection with scheduled hearings on pro- 
posed changes and amendments to the present 
marketing act six organizations plan to present 


their case. 


Requests to Secretary Wallace have been sent 
by the Catholic Charities of the Archdiocese of 
New York; Protestant Welfare 
\gencies; Federation for the Support of Jew 
ish Philanthropic Societies ; New York 
United Hospital Fund 
of New York, and the Welfare Council of New 
York City. 


Federation of 


Greater 


Hospital Association ; 


The signers suggested that a year-round price 


of 6% cents a quart to institutions “would be a 
real solution to the entire problem, and would 
insure adequate consumption by people who s 


urgently need a full supply of this item.” 


It was observed that under the 
to the 
to 


no matter 


present system 


of computing farmer, surplus 
milk is 


tions at 


returns 


no longer available welfare institu 


ion 1 — 
price now muci 


concessions, 


there is of it, but finds its way into the manu 


facture of by-products, at a substantially lower 


return to the farmer 


—< — 
DESIRE MARKETING AREA 

\ubu 
\uburn 
Control 


Ind 


Local*milk producers from thi 
inity hav I 


asked the Indiana Milk 


vic 
establish a marketing 


Board to area 
here, and recommended a price to 


100 pounds 


producers 


$1.95 per for 4 per cent milk, as 


compared with the 


1 


hoard 


present price of $1.80. If tl 
increase, distributors ll ask 


10k 


retail price varies trom 6c to Yca quart 


orders an 


for a resale price of a quart. At 


present the 








“3 Eggs show up lorge, 
>), inviting when pocked in 
SELF-LOCKING Cushion 
Cartons. Cushioned 
protection eliminates 
breakage. Ventilation 
safeguards flavor. 

fully printed with your 
brand name. 

Send for free samples, 


‘ $ELF-LOCKING CARTON CO. 
Gee EB. IRincis St., Chicago, Il. 


USERS 


A FEW 
Swift & Co.—Armour & Co. 
Wilson & Co.—Cudahy Pkg. Co 
Beotrice Cry—Fairmont Cry 
Kroger Grocery 
American Stores 
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House Approves Pact 


(Continued from First Page) 


area has been approved by Secretary Wallace, 
and C. I. Dunn of Virginia appointed as market 
administrator. A marketing agreement parallel- 
ing the terms of the order was not signed by 
handlers representing 50 per cent of the market 
milk by volume, but the Secretary signed and 
the President approved the order, to make it 
effective under the act. 


The order provides for the classification of 
milk into three classes, minimum producer prices 
individual- 
handler pool basis of returns to producers, and 


for each class, distribution on an 
other standard provisions usually incorporated 
in federal milk Based 
on milk of 4 per cent butterfat and subject to 
quality the minimum 


producer prices, which approximate closely the 


marketing agreements. 


premium differentitals, 
prevailing prices of milk now sold on a class 
use basis in the market, are specified in the 
order for milk sold in the marketing area as 
follows: 


’ 


Class 1 (fluid milk) 
for District of Columbia inspected milk, and 


$3.17 a hundredweight 


$2.71 a hundredweight for other inspected milk 
(sold the of 
the marketing area) ; Class 2 milk (principally 
fluid $1.90 a hundredweight for Dis- 
trict inspected milk, and $1.67 a hundredweight 


in suburban Maryland portion 


cream ) 


for milk disposed of by a handler from a plant 
without a District sales permit; Class 3 milk 
(ice cream)—a formula price based on cream 
prices in designated markets. 


The program provides for a special producer 
price of $1.995 a hundredweight plus quality 
differentials, for Class 1 milk sold or disposed 
of to low-income families, including persons on 
relief, under any program which may be de- 
veloped and approved. 


Representatives of the producers’ organization 
in requesting the hearing, said that the issuance 
of a federal order for the Washington market 
was needed in order to require all handlers to 
pay producers the same price for milk of the 
same quality and use. 


Several Immediate Repercussions 


It was predicted that the order would result 
in higher prices to consumers, but instead the 
retail milk price in the stores handling Chest- 
nut 


Farms- Chevy Chase Dairy and Thomp- 


son’s Dairy milk has been cut from 14 to 13 


cents. The reduction followed a reduction in 
the wholesale price from 12 to 11% cents per 
quart on the part of these dairies. Stores in 
which the l-cent slash was put into effect in- 


cluded all the stores of several large grocery 
chains. Cream prices, however, have been in- 
creased 3 cents a pint quite generally under the 
order. 

Much consideration has been given by De- 
of Agriculture and District of Co- 
officials to the distribution of milk to 
persons on relief and low-income families. One 
proposal is that those eligible to receive the 
milk 


partment 
lumbia 


low-cost would be sold stamps—each 
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worth 5 for trade for relief 


milk at 5 cents per quart. 


cents- at stores 

The extension of the so-called handlers’ agree- 
ment to suburban Maryland communities has 
been challenged in District Court by the Hol- 
brook Farms the entire 
which is carried on in Maryland. 
the suit against Secretary 
Wallace Dunn to prevent 
enforcement of the order as relating to a firm 
doing strictly intrastate business outside of the 
District of the Holbrook Farms 
Dairy states that if the market order of Secre- 
tary Wallace is enforced the dairy will have to 
increase its production costs of milk and cream 
by some $67,750 annually, and some $1,600 an- 
nually in payments to the market administrator, 
well as make voluminous 
All this result in “irreparable 
damage” and injury to the plaintiffs and their 
business. 


Dairy, business of 
In bringing 
for injunction 


Administrator 


an 
and 


Columbia, 


as numerous and 


reports. will 


The attorney for the milk company said that 
the present suit was not an attack upon the 
constitutionality of the milk agreement or on 
the law under which it was set up. 


Low-cost Plan In Chicago 


Offers from Thirty-nine handlers for federal 
payments on the home-delivered milk plan of 
the low-cost milk distribution program in Chi- 
cago have been accepted by the Division of 
Marketing and Marketing Agreements. The 
offers are on the basis of federal payments at 
the flat rate of 2.3 cents a quart, or 0.12 cent 
a quart less than the average of present federal 
payments. The federal payments apply from 
March 1 to the end of the fiscal year ending 
June 30, 1940. The federal payment of 2.3 
cents a quart is in addition to a payment of 5 
cents a quart by the Chicago relief commissioner 
to participating distributors for milk delivered 
to homes of qualified relief families. 


Participating handlers pay farmers about 3 
cents a quart for milk used under the program. 
Accepted bids from handlers for federal pay- 
ments on station-delivered milk averaged 0.98 
cent a quart, and became effective February 1 
for the period ending June 30. The federal pay- 
ments apply to a total daily maximum up to 
194,000 quarts of milk for the period ending 
June 30. s 


The following handlers whose offers for de- 
livery of milk to homes of relief families begin- 
ning March 1 have been accepted: Avers Dairy; 
Blue Ribbon 


Dairies, Inc.; 


Bowman Dairy Co.; 


Borden-Wieland ; 
Boyda Dairy Co.; Capitol 
Dairy Co.;.Chicago Pure Milk Co.; City Sani- 
tary Milk Co.; Colonial Milk Products; Farm- 
ers Cooperative Milk Co.; Hamilton Dairy 
Co.; Hedlin Dairy; Heretik Dairy; Honey 
Hill Creamery Co.; Hunding Dairy Co.; In- 
ternational Dairy Co. 


\lso Kristin Dairy; Kulig Dairy; Lake 
Shore Dairy; Lake Valley Farms Product, 
Inc.; McVeigh Dairy Co.; Meadowmoor 


Dairies; John Nehlsen; Niemann Dairy Co.; 
Ogden Dairy Co.; Plymouth Dairy; Pure Farm 
Products Co.; Purity Dairy Co.; Reiter Dairy 


Co.; Royal Dairy Co.; Sefcik Dairy Co.; 


Smutny Dairy Co.; Turner Dairy Co.; Union 
Dairy Co.; Sidney Wanzer & Sons, Ine, 
Wencel’s Dairy Products; Western United 
Dairy Co.; C. A. Wetter, Inc.; and C. J. Wie 
land & Sons, Inc. 


Act On Several Milk Orders 


The present minimum producer prices under 


the federal-state orders for the handling of 
milk in the La Porte County, Indiana, market. 
ing area are to be continued, according to th 
decision of the Division of Marketing and Mar. 
keting Agreements. The hearing, which wa 
held several weeks ago, was called at the re. 
quest of producers to consider proposed price 
increases to dairy farmers. A proposed amend. 
ment to the federal order, considered at the 
would provided for minimum 
producer prices higher than existing minimum 
prices of $2.10 per hundredweight for Class | 
fluid milk and the present minimum of $1.8 


per hundredweight for Class 2 milk. 


hearing, have 


Department officials pointed out that while 
producers in the La Porte area have operated 
under some difficulties during recent months 
the record of the hearing does not indicate that 
these difficulties are serious enough to warrant 
a price increase. It was shown that the supply 
of feeds on the farms in the La Porte supply 
area are adequate. 


An amended federal order, effective February 
15, for the handling of milk in interstate com- 
merce in the Fort Wayne, Ind., marketing area 
increased the minimum producer price of Class 
1 milk 10 cents a hundredweight (a change 
from $2.15 to $2.25) and the price of Class 2 
milk (fluid cream) 15 cents a hundredweight 
($1.85 to $2.00). The amended federal order 
was made effective by Secretary Wallace with 
producer approval. It is binding on handlers oj 
milk in the Fort Wayne marketing area, al- 
though handlers representing 50 per cent of 
the market milk by volume did not sign the 
order. 


Secretary Wallace has approved an amended 
federal order, now in effect, for the handling 


of milk in the Lowell-Lawrence, Mass., mar-} 


keting area. The amended order increases the 
Class 1 milk price 40 cents a hundredweight 
until May 1 and makes other changes. For 
Class 1 milk delivered from their farms to 4 
handler’s plant within 20 miles of the City 
Hall in Lowell or in Lawrence the producers 
will receive $3.46 a hundredweight until May 1 


The price is restored to $3.06 after May | 
For milk received from outside the 20-mile 
zone, the price is subject to freight differen- 
tials. 


The amended program also provides for 2 
price, 40 cents a hundredweight |!es: 
than the Class 1 price for Class 1 milk dis- 
posed of under any program which may be 
developed and approved for the sale or dis 


special 


position of milk to low-income consumers, it- 
cluding persons on relief. The administrative 
expense to be borne by handlers is increase¢ 
from a maximum of 2 cents to a maximum 0 
3 cents a hundredweight. 
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Marketing and Marketing 
that a joint federal- 
state amendments to the federal- 
sate orders regulating the handling of milk 
n the New York metropolitan market will be 
ld February 29 at the Hotel McAlpin in 
New York City. It will be conducted by rep- 


[The Division of 


\greements announces 


hearing on 


resentatives of the New York State Commis- 
joner of Agriculture and the Secretary of 
griculture. The need for modifying admin- 


strative provisions of the orders in the light 
practical operating experience will be con- 
sidered, 


prices to 


and the provision for seasonal decline 
automatically 
will 


producers which 


takes place May 1 under the orders, be 


reviewed. 
discussed in- 


Proposed amendments to be 


ide those developed following a ‘hearing Jan- 
ary 10 and* additional 


e considered at the scheduled hearing by the 


changes requested to 
fetropolitan Cooperative Milk Producers’ Bar- 


gaining Agency. 


Denmark Milk Producers Suffer 
The inflicting 
urdships on the milk producers of Denmark. 
he American 


wars in Europe are serious 
attache at 
has informed our Department of Com- 
the 


since the 


commercial Copen- 


agen 


merce that as a consequence of drastic 


ir insurance increases out- 
the 


roducing at 


eight and 


farmers are 
As a result 


any dairy cows are being killed for beef and 


reak of war Danish dairy 


considerable loss. 
ithe present situation continues it is inevitable 
that before long there will be a substantial de- 
ine in Danish dairy production. 

Tl e 
48 amounted to 


Danish milk production in recent years 
12 billion pounds annually, 
) per cent of which is used in making butter, 
end 80 per cent of the butter is exported. Farm- 
krs have complained for some time that prices 
have been very unsatisfactory but this has been 
especially accentyated since the outbreak of the 
ar. A combine of 1,418 dairies with 190,000 
milk suppliers represents 85 per cent of the 


tal milk production in Denmark. Just prior 


the outbreak of war, weekly butter ship- 
ments to England from Denmark averaged 
ground 5,000,000 pounds and now they have 
eclined to 3,300,000 pounds, resulting in a 


ss of income to the Danish milk producer. 


Canned Milk In Philippines 


The canned milk market in the Philippines, 
ys the American trade commissioner, showed 
hormal seasonal consumption of all types dur- 
g January. Retail purchases from local stocks 
ere quite heavy, particularly of 
lk. Arrivals of 


evaporated 
American canned milk were 
ery large during the month, representing orders 
aced shortly after the outbreak of the Euro- 


can war. Imports from other countries were 
father small. There was no change in whole- 
le prices. The outlook for February was 


id to be favorable. 


Few Dairy Appropriations Items 


The dairy industry was given small consid- 
ration in the House Department of Agriculture 








v 
February, 1940 


The fact that the value 
of milk and its products, butter, cheese, etc., in 
1937 $2,013,340,000, than 


twice that of corn and cotton, should entitle the 


Appropriations Bill. 


amounted to more 
dairy production, processing and marketing in- 
2; 
out 


even tobacco receive more attention and are the 


dustry to first consideration. cotton and 
recipients of vast subsidies, while, as Congress- 
Gehrmann of the 
bate on the bill, the dairy producers had been 


man Wisconsin said in de- 


left out in the cold without any aid except th: 


surplus commodity provision. 
30th Congressman Gehrmann and Congress- 


man Hull have bills in congressional committe 
pigeonholes, H. R. 6500 and H. R. 6530, which 











would extend the parity payments and other 
Coming Events 
Feb. 26-Mar. 2—INSTITUTE OF DAIRYING, State 
College of Washington, Pullman, Wash. Director, 
Dr. H. A. Bendixen, Associate Prof. of Dairy 
Husbandry. 
Mar. 4-8—MICHIGAN ALLIED DAIRY ASSOCIA- 


TION. Convention at Hotel Pantlind, Grand Rapids. 
Exhibit of machinery and equipment in Civie Audi- 
torium, Secretary, L. N. Francke, Lansing. 

Mar. 12-14—ANNUAL DAIRY MANUFACTURERS’ 
CONFERENCE, Department of Dairy Industry. 
University of Wisconsin, Madison, Wis. Prof. H. C. 
Jackson, Head of Department. 

Mar. 12-14—ADVANCED CREAMERY OPERATORS’ 
SHORT COURSE, University of Minnesota, St. 
Paul, Minn. Prof. W. B. Combs, Head of Division 
of Dairy Husbandry. 

Mar, 12-15—ICE CREAM SHORT COURSE, Depart- 
ment of Dairy Industry, University of Hlinois Col- 
lege of Agriculture, Urbana, Ill. Prof. H. A. 
Ruehe, Head of Department. 

Mar. 13—DAIRY PRODUCTS ASSOCIATION 
KENTUCK Y—tentative date—Louisville, Ky. 
retary, F. C. Wright, 554 South Third St., 
ville, Ky. 

Mar. 14—DAIRY INDUSTRIES SUPPLY ASSOCIA- 
TION Annual Meeting, Pennsylvania Hotel, New 
York City. Secretary, Roberts Everett, 232 Madi- 
son Ave., New York City. 

Mar. 18-22—DAIRY INDUSTRY WEEK, Department 
of Dairy Industry, South Dakota State College, 
Brookings, 8S. D. Prof. H. D. Jacobsen, Assistant 
Head of Department. 

Mar. 19-21—ICE CREAM MANUFACTURERS’ SHORT 
COURSE, University of Minnesota, St. Paul, Minn. 
Prof. W. B. Combs, Head Division of Dairy In- 
dustry. 

Mar. 26-27—NATIONAL CREAMERY BUTTERMAK- 
ERS’ ASSOCIATION Annual Convention, Lowry 
Hotel, St. Paul, Minn. Secretary, Prof. A. W. 
Rudnick, Ames, Iowa. 

June 9-11—CERTIFIED MILK 
SOCIATION OF AMERICA, 
Broadway, New York, N. Y. 
Shoemaker. 

June 24-27—AMERICAN DAIRY SCIENCE ASSO- 
CIATION, Purdue University, West Lafayette, Ind. 
Secretary-Treasurer, R. B. Stoltz, Ohio State Uni- 
versity, Columbus, Ohio. 

Sept. 20-Oct. 6—DAIRY CATTLE CONGRESS, Water- 
loo, Iowa. Secretary, E. S. Estel, Waterloo, Iowa. 

Oct. 12-19—NATIONAL DAIRY SHOW, Harrisburg, 
Pa. Secretary, Lioyd Burlingham, 308 W. Wash- 
ington St., Chicago, Ml. 


OF 
Sec- 
Louis- 


PRODUCERS’ AS- 
Hotel Roosevelt, 1265 
Secretary, Seth W. 


Oct. 17-19—INTERNATIONAL ASSOCIATION OF 
MILK SANITARANS, Pennsylvania Hotel, New 
York, N. Y. 

Oct. 21-26—DAIRY INDUSTRIES EXPOSITION, At- 
lantic City, N. J. Secretary, Roberts Pverett, 232 
Madison Ave., New York City. 

Uct. 21-23—INTERNATIONAL ASSOCIATION OF 
MILK DEALERS 33rd Annual Convention, Chal- 
fonte-Haddon Hall, Atlantic City, N. J. Executive 


Secretary, R. E. 
Chicago, Tl. 

Oct. 24-26—INTERNATIONAL ASSOCIATION OF 
ICE CREAM MANUFACTURERS, Annual Conven- 
tion, Ambassador Hotel, Atlantic City, N. J. Sec- 
retary, R. C. Hibben, Barr Building, Washington, 
D. C. 

November (3rd week)—MONTANA DAIRY 
TRY SHORT COURSE & DAIRY PRODUCTS 
SHOW, Montana State Collegce, Bozeman. Address 
J. A. Nelson, Head of Dairy Industry, State College, 
Bozeman. 


Little, 309 W. Jackson Bivd., 


INDUS- 


Nov. 18-19—WEST VIRGINIA PRODUCTS AND ICE 
CREAM MANUFACTURERS ASSOCIATION, 


Huntington. Secretary, J. J. Slavins, 


W. Va. 


Morgantown 





subsidy provisions in the Agricultural Adjust- 
ment Act to the dairy farms. A sub-committee 
was appointed by Chairman Jones of the House 
Committee on Agriculture to hold hearings on 
these bills but they are still in the dormant 
stage, with little prospect that they will, receive 
any further consideration. 


It is said that there is 


whether a majority of the dairy 


some question as to 
farmers are 
willing to turn over to Secretary of Agriculture 


Wallace and his assistants the control of thei: 


farming, production and marketing operations m 
exchange for the subsidies and hand-outs from 
the federal treasury, and it is more than likely 
that the 
farmers will continue regardless of the shrink- 


bureaucratic control of cooperating 
age in subsidy payments. 

The House bill provided total funds of $8, 
300,000 


tuberculosis of cattle, which is the same amount 


for eradication of Bang’s disease and 


allotted for these purposes for the current fiscal 
direct 
appropriation of $4,300,000, together with a re 


year. This appropriation consists of a 
apportionment of unexpended balances of ,- 
000,000. It is that the 
money thus appropriated shall be used in com 


provided no part of 
pensating owners of animals destroyed except 
in cooperation with and supplementary to pay- 
ments to be made by state, territory, county, or 
municipality where condemnation of h cattle 
shall take place. 


Suc 


— + 


NEW AIR CLUB MEMBERS 





W. A. Pat 


Lines of th 


Announcement has been made by 
terson, president of United Air 
election of two men prominently identified wit’ 
the milk dnd milk products industry, to thy 
100,000 Mile Club. 

They are R. C. Black of the Pet Milk Sales 
Corporation in St. Louis, Mo., and William F. 
Hertz of the Kraft Cheese 
Chicago. 

The 100,000 Mile Club is an exclusive organ 
ization composed of those persons who have 
100,00C 


airliners. 


Corporation oi 


flown miles or more by commercial 


ee 


MATHIESON ALKALI REPORT 


Mathieson Alkali Works, Inc.—For 1939 
Net income, $1,095,962, equal after dividend re- 
quirements on 7 per cent preferred to $1.12 
each on 828,171 no-par common shares, against 
$999,473, or $1.01 a common share, the yea 
before. 

- - + 
RIBLET DAIRY INCORPORATED 
Youngstown, Ohio.—Riblet Dairy Co. of this 


city, has been incorporated with 100 shares of 
par value 
Paulins S. 
L. M. 


no common stock, principals being 


Francis, John C. Cunningham and 
Cailor. 


en 
Toledo, Ohio.—A 
merchandising will be held April 15 and 16 in 


short course in ice cream 


Columbus, Ohio, under direction of the Ice 
Cream Merchandising Institute, an affiliate of 
the International Association of Ice Cream 


Manufacturers. 


Eastern Flow Holds Heavy 


(Continued from Page 30) 
all 
those for the month of January 1940 showed 


final totals of reports for January 1939, 


deliveries to country plants approved by New 
York 
greater than were delivered during the corre- 


health authorities as 27,568,424 pounds 


sponding month of the previous year. 


“It is also of interest to note,” he continued, 
“that the total increase in deliveries in January 
of 1939 is 6.9 


whereas the increase in deliveries in 


1940 over January of per cent 
December 
of 1939 over the deliveries in December of 1938 
? 


was 6.2 per cent. 


The basis for the January uniform price of 
$2.14 is Class I or fluid milk at $2.82; Class 
II-A or fluid cream at $2.05; and the prices per 
hundredweight for the other classes represent- 
ing the value of milk used for manufacturing 
purposes follows: Class II-B at $2.006; 
Class III-A at $1.606; Class III-B at $1.670; 
Class III-C at $1.270; Class III-D at $1.245; 
Class IV-A at $1.170; Class IV-B at $1.265. 


as 


As usual producers delivering milk to plants 
New York 
City, receive the uniform price minus freight 


outside the 201-210 mile zone from 


differentials, and those delivering to plants 
within the 201-210 mile zone receive a_ plus 
freight differential. Proper adjustments are 


also made for butterfat differentials. 


Total Volume and Value 


The total amount of milk reported as having 
been utilized in Class I was 206,965,800 pounds. 
This is 3,836,445 pounds less than was reported 
in the final figures as having been utilized in 
1939. 
per cent of the milk delivered during January 


Class I in January Approximately 52.8 
was utilized in Class I as compared with 55.5 


per cent having been reported as utilized in 


Class I in the previous month. 

The handlers reported a total of 392,350,405 
pounds of net pooled milk, and, according to 
the values for the nine classes provided in the 
federal-state orders, its value was $8,817,786.59. 
There was deducted from this amount for mar- 
ket service claims and for payments to coopera- 
tives provided in the orders, the sum of $423,- 
941.50. 


turing 


For diverting surplus milk to manufac 
the fluid 
market, the handlers’ claims were $333,667.87. 


plants when not needed in 
Such claims are not actually paid until an audit 
of the charges has been made. Cooperative pay- 
ments were $90,273.69. Only those cooperatives 
meeting the standards set up by the Secretary 
of the United States and the 
\griculture and Markets in 


New York State are entitled to these payments 


Agriculture of 


Commissioner of 


There was a balance of $8,393,845.03 in the 
and to this the 
Administrator added the balance in the 
fund, to $194,175.08. The 


orders require a reserve each month to take 


pool after these deductions, 


Market 


reserve amounting 


care of errors in handlers’ reports and other 
contingencies, and for the month of February, 
the Administrator set up $191,721.44 for this 


purpose 
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Sheffield January Return 

Sheffield Farms Co., 
will pay members of the Sheffield Co-operative 
return of $2.14 for 
per cent milk delivered during January. 
\uthorized 


Inc., has announced it 


Producers’ Association a 


_- 
I0 


deductions of “e for association 


dues, 4 mills for bargaining agency dues and 
1 mill for state publicity tax reduces the net 


cash price to producers to $2.13. This latter 


compares with a net cash figure of $2.15 for 
December and a net cash price of $1.87 for 
January, 1939. These basic prices apply in the 


201-210 mile zone. 


League January Pool Price 


The Dairymen’s League Cooperative Associa- 
tion average net paid pool return to producers 
for January was $2.15 per 100 Ibs. for 3.5 per 


cent milk in the 201-210 mile freight zone. 
[he comparable December figure was $2.16, 
and that for January, 1939 was $2.01. This 


figure includes an average city and location plus 


differential of 5c. Grade A premiums where 
earned are in addition. The figures include all 
deductions for Certificates of Indebtedness and 


service charges. 


January Milk Receipts 
NEW YORK METROPOLITAN AREA 


Receipts Rail and Truck 











49-Qt. Cans— sane 

Milk Cre Cond 

January 1940 3,038,746 115 29,446 
January 1939 3.096.710 11° 25,424 
December, 1939 3.079.790 119 30,651 
December, 1938 3,128,705 114,953 19,635 

PHILADELPHIA METROPOLITAN AREA 
Receipts Rail and Truck 

40-Qt. Cans——————- 

Milk Cream Cond 

January. 1940 689,123 15,048 7,967 
January, 1939 614 15,894 9,418 
December. 1939 684.343 5,72 7,888 
December 1938 612.660 15,608 7.968 

BOSTON METROPOLITAN AREA 
Receipts Rail and Truck 

40-Qt. Cans— — 

Milk Cream Cond 

January 1940 493.057 7.749 4.145 
January 1939 $74,996 37,663 3,733 
December 1939 469.730 43,010 5,428 
December, 1938 484.502 39,921 4,460 

mm 
ILLINOIS SHORT COURSE 
Instruction In Iee Cream Manufacture 
Scheduled At Urbana, March 12-15 

Prof. H. A. Ruehe, head of the Department 
of Dairy Husbandry, University of Illinois 


College of Agriculture, has announced the com- 
pletion of arrangements for the Short Course in 
for March 


Manufacture scheduled 


12 to 15 at Urbana. 


Ice Cream 


Program details for this annual event are as 


follows: 


Tuesday, March 12 
8:00 Registration 
9:00 Principles of Dairy Chemistry—O. R. Over 
man 
10:00 Principles of Dairy Sanitation—-M. J. Prucha 
11:00 The Proposed U. §S Public Health Service 
Standard Ice Cream Ordinance—S. V. Lay- 
son 
1:15 Labeling Requirements for Frozen Desserts 
Under the Federal Food and Drug Act— 
Orville D. Huxtable 
1 Types of Vegetable Stabilizers That Can Be 
Used in Ice Cream—A. J]. Hahn 
3:15 Sweetening Agents for Ice Cream—George 
Edman 
4:00 Judging Vanilla Ice Cream—W. J. Corbett 
Wednesday, March 13 
8:00 Registration 
9:00 Factors Affecting Efficiency the Action of 


7 
S 
o 


& :00 
9:00 
10:00 


11:00 


8:00 
9:00 


10:00 


11:00 


7 


:00 


4:00 


Preregistration for the short course is pm 
necessary. 


E. M. Harmon, federal-state milk market 
administrator for the New York area, reportd, 


under 


Creamery, Inc., of New York City had be 
-d by the U. S. Circuit Court to pay 4 
the clerk of 


ordere 


States 
on or 
ficient 


ness of $46,690 on payments to the Producer 
Settlement Fund mentioned 


ment 
pay 


dispx Ss 


The case was set for argument on March 4 
—_———_0—=>- s 
OWENS-ILLINOIS REPORT 

Net earnings of the Owens-Illinois Glass | 
subsidiaries for the year ended December 3 
1939, were $8,434,915, equivalent to $3.17 
share on the outstanding capital stock, compard,’S_ 
with $5,383,805, or $2.02 a share, earned 
1938, President Wm. E. Levis revealed in | 


annual 


Net 





Current 


were 


cash 


liabilities totaled $7,181,913. 


$4,000 


Gelatin in Ice Cream—R. E. Heyl 
Controlling Shrinkage in Ice Cream—Char 
Weinreich 
New Types of Ice Cream Ingredients—A, 
Burke 
Acid Content of Ice Crean 


Stabilizing the 
W. J. Corbett 

Types of Cocoa and Chocolate as Factor 
the Successful Manufacture of Chocolate 
Cream—A. D. Burke 

Washing Powders and 
M. J. Prucha 

Judging Chocolate Ice Cream—S. L. Tuck 


Thursday, March 14 


Registration 

Factors Affecting Mix Viscosity—A. J. Ha 

Frosted and Back Bar Malted Milks—W, 
Corbett 


Chemical Sterilizer 


Manufacture of Sherbets and Ices—P 
Tracy 

Manufacture of Novelties for Small Manutz 
turers—Justa Kuebler 


Some Observations on the Sanitary Probleq 
of Soda Fountain Operators—M. J. Pru 

A Year’s Program of Week-end Specials 
How to Make Them—O. E. Ross 

Judging of Sherbets and Ices—George Edn 


Friday, March 15 


Registration 

Vanilla Ice Cream Judging Contest. (Open 
all registrants for the course. Prizes will 
awarded to the winners.) 

Tips for Efficient Operation of 
Stores—Earl S. Prince 

A Demonstration of Soda Fountain Operat 
—W. A. Grupe 

Merchandising 
H. A. Ruehe 

a. Pushing Sales 

1. Dipped vs. 
2. Sherbets 


Ice Cre 


Problems—Discussion L.eadq 
R. V. Righter 
Machine-filled Packages 
and Ices 


b. Controlling Dipping Losses in Ice Crea 
—W. B. Massey 

c. Is There a Place for a Sub-stand 
Product in the Ice Cream Industry 
Cc. H. Snow 


d. An Evaluation of Methods That May J 
Used to Create New Business—C., | 
Esmond 

e. Public Relations Affecting Ice Cream Mq 
chandising—Robert C. Hibben 

Announcement of Winners of Judging C 

test—P. H. Tracy 


Registration fee is $1.00. 
—— oe —_ 


ADLER ORDERED TO PAY 





date of February 26th that Adler 


the District Court of the Unit 
for the Northern District of New Yor 
before February 26th, 1940 a sum sw 
to reduce to $36,000 the firm’s indebte 
in the final judg 
and, thereafter 4 
to the clerk sendin 


injunction, 
month 


granting 
per 
ition of the appeal. 
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41940 World’s Fair Plans 


Headquarters Staff Reports Wide Repeat 
Participation of Exhibitors—Dairy In- 
dustry Again Well Represented 

cording to recent press releases, plans for 


1940 New York World’s 
jlready well under way. 


greater Fair are 
Scheduled to open of- 
ly on May 11th the Fair’s slogan for this 
year will be “For Peace and Freedom,” re- 
lacing the 1939 “World of Tomorrow.” More 
entertainment and a brighter carnival spirit is 
e accented. More popular prices for ad- 
mission to the concessions and restaurants are 


eing given close attention. 


Hotels and transportation lines are being en- 
couraged to cooperate with the Fair’s policy 
jor reasonable and fair prices, to compensate 
for the unfavorable impressions that prevailed 
last year in regard to charges made by hotels 


and restaurants. 


Admission price to the 1940 Fair will be 50 
cents for adults, 25 cents for children under 14, 
and 10 cents for children on designated days. 
Parking space will be 25 from 9 


cents a.m. 


intil 2 a.m, 
The Exhibit Area, American 
industrial firms drew millions with displays of 


of the ensuing day. 


where major 


scientific and industrial triumphs, will present 


an even greater array of dramatic industrial 
exhibits, according to advices from the head- 
Harvey D. chairman of 


quarters of Gibson, 


the board. 


Exhibitors’ List Expanded 


\ review of the major exhibitors who will 
participate shows that 85 per cent of the ground 
space occupied by private buildings has been 
eased, and new exhibits, or new twists to pres- 
nt exhibits, are planned in practically every 


as¢ 


Exhibitors of American industry, pleased with 
their 1939 executed 
ontracts already with the Fair for 1940 par- 
Mr. that 


ibitor in a private building was expected to 


exhfbits, have 


icipation. Gibson states every ex- 


articipate in 1940’s Fair. 
\ list of the exhibitors to date who have 
igned contracts shows the Transportation 


rea, most popular exhibit division of the Fair, 
ill be represented 100 per cent in the 1940 
xposition. 


\mong others, contracts have been executed 
tr DuPont; Carrier; Elgin Watch; Equitable 
ife; Westinghouse ; Electric; Elec- 
ical Utilities (including the Electrified Farm) : 

S. Steel; Consolidated 


General 


Edison; Petroleum 


earned @dustry Exhibit; Glass Center; American To- 
led in Maceo; Standard Brands; Continental aking ; 
eneral Cigar; Borden’s; Beech-Nut; Distilled 

ared WBirits; National Dairies; Gas Exhibits: Y. 
A.; Johns-Mansville; Coty; A. T. & T.; 

31, 195 Rletropolitan Life; General Motors; Ford: 
I40), 959 rysler; Railroads Exhibit; U. S. Aviation; 
Curréfinternational Business Machines; Yale & 
wne; Otis Elevator; Canada Dry, Inc.; 
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Christian Science Activities ; 


Cooper and Brass 
Manufac- 
& Cho- 


Research Institute; Heller Brothers; 
Trust Co., Nut 
colate Co. 


turers’ and Planters’ 


the Town of Tomorrow who 
have signed contracts include the Crane Co.; 
Johns-Manville; Pittsburgh Plate CAS 


Standard Gas Equipment Co., and others. 


Exhibitors in 
Glass 


Leading Amusement Attractions Repeat 
1939 Fair a 
the 
Mr. Gibson has been working on 1940 plans. 
A_ brighter 


staff of 
direction of 


the 
under 


Since the close of 
entertainment experts 
Amusement Area, with huge, ex- 
pensive extravaganzas is planned, and shorten- 
ing of the 
Leading attractions of 


under consideration. 


1939 will 


area is also 
return to the 
Amusement Area. 

Ninety per cent of the countries that partici- 
pated last year are returning for the coming 
Fair 
War conditions in Europe will com- 


season, according to careful estimate of 
officials. 
pel a few withdrawals from the unprecedented 
roster of sixty nations last year, and some ex- 
hibits may be reduced. But other countries, 
the South and Central 


republics, are proposing to expand 


particularly 
American 


among 
their displays. Western hemisphere unity and 
the interna- 
tional area where glamorous, exotic exhibits of 


progress will be demonstrated in 

far-away places furnished a liberal education in 

a day’s tour during last season. 
Ee 


RECEIVE RESEARCH GRANTS 


Three Universities Get Frasch Funds For 
Dairy Feeding Survey 

President Robt. C. Clothier of Rutgers Uni- 

versity has announced the receipt of a grant 

of $40,000 f the 


finance a comprehensive investigation over a 


from Frasch Foundation to 
five year period of “the role of grass and legume 
The 
program will be conducted as a joint project 
of the College of Agriculture’s department of 
bio-chemistry and the Experiment Station’s de- 


silages in the feeding of dairy animals.” 


partment oi dairy husbandry. 


The Frasch Foundation was established by 
the widow of the late Herman Frasch, inventor, 
for the purpose of promoting research in the 
field of The 
are chosen by a committee appointed by the 
the 
In addition to the project now 


Rutgers, the 


agricultural chemistry. projects 


directors of American Chemical Society. 
underway at 
Foundation is financing research 
at the University of Minnesota and at Purdue 
University. 

The three projects were selected from those 
submitted to the committee by 20 universities. 
——__ _o —<—_ - 
PURCHASES MILK ROUTE 
Bellevue, Iowa. — The Bellevue Creamery 
took over Tom DeCook’s city milk route re- 
cently which they purchased to consolidate with 

their own milk delivery business. 
— a © 





Le Center, Minn—A pasteurizing plant is 
being installed at the Waterville Co-operative 
Creamery. 


New Benefits Discovered 


Riboflavin, Abundantly Present In Milk, 
Prevents Certain Types of Blindness 
and Promotes General Health 
The latest the 


vitamin field, according to the National Dairy 
Council, is that riboflavin—formerly vitamin G 


Chicago, Ill. discovery in 


can prevent and cure a certain kind of blind- 
ness. Science is rapidly finding many new uses 


and giving new names to the old vitamins. 


In a recent experiment eleven patients were 
cured of the eye disease, keratitis, by doses of 
riboflavin. In the beginning stages of keratitis, 
eyesight is blurred, and blindness results as the 
condition grows 


begins within a very few days after the first 


worse. Improvement in sight 


dose is administered. 


Riboflavin Is Essential For All 


Ribofivain is a part of every well-balanced 
diet and is found in many different foods. Ribo- 
flavin does more than merely cure this severe 
the 


dramatically 


disease. It “preserves characteristics of 


youth,” as one author puts it. 
Riboflavin gives a greater zest for the enjoy- 
ment of good health and life throughout adult- 
hood, and is essential to growth and develop- 


ment throughout the growing period. 


By contrast, lack of this important food ele- 
ment may result in slow growth rate, loss of 
weight, appearance of the characteristics of old 
age prematurely, nervous depression, digestive 
disturbances, loss of tissue tone, or an unhealthy 
condition of the skin. 


Milk Contributes To Health 


The 
milk, liver, kidney, and green leafy vegetables. 


most potent sources of riboflavin are 
One quart of milk will furnish practically all 


of an adult’s or a child’s daily requirement 


Regular inclusion of milk in the meals as a 
the 
and 


beverage and in cooking, nutritionists of 
National 


efficient way to promote that sense of well-being 


Dairy Council say, is an easy 
so desirable to all 


— 
UNITED MILK PRODUCTS REPORT 


* United Milk Products For 1939 
Net profit, $299,141, equal under the participat- 


ing provisions of the shares of $6.24 each on 


Company 


29,833 shares of no par $3 cumulative partici- 
pating preferred stock and $3.24 each on 34,899 
Net profit in 


$276,939, or $5.83 each on 30,550 shares of pre- 


no par common shares. 1938 was 


ferred and $2.83 each on 34,899 common shares. 


—_- — 
SIXTY-EIGHTH ANNUAL CONVENTION 


The 


Madison, Wis. Wisconsin Dairymen’s 
Association will hold its sixty-eighth annusl 
convention at Menomonie, Wis., March 28-29, 


the 
cooperate in 


according to A. C. Thomas, secretary of 
State 


staging the convention have beén appointed. 


association. committees to 
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POSITION WANTED—By steady, reliable, FOR RENT—Office and cooler space avail- 
married man as Manager or Superintendent. able on first floor of a modern, up-to-date cold 
Wants and For Sale Thoroughly understands fresh milk, cream and storage plant located in Chicago. Box l, Care 
condensed milk, plant machinery maintenz a this publication. 1-B-ti 
Capable of handling any size plant. Severa . ; ee . : 

ane Manager Renselunea:; terdenta New FOR SALE—Type NH oe Filler 
iz RATES: “Position Wanted, ” 500. All other York Board of Health Rules; has Manager's De — Saparenee, ——. 5 sasasonge™> ooler 
advertisements, $1.00. Limit of 50 words. License; can give references. Box 23, care this  °*9 or Compressor, M1 ga anita 
More than 50 words, 2¢ a word additional. . 2 -M Pipe, Cases, Bottles and — milk plant equip. 
Keyed ads care of this pubiieation, 15e publicati ation, —— — ment. For prices write The Bidier Dairy ( 
extra. All payments strictly in advance. | POSITION WANTED—E xperienced man- P. O. Box 187, Wapakoneta, Ohio. 2-¥ 
izer willing to assume full responsibility in - — aga 

POSITION WANTED—As creamery sup- milk or ice cream plant or combined milk and FOR SALE—12-wide Ladewig-Soelch Ai 
erintendent who has proven his ability to man-  jce cream plant. At present employed and built bottle washer. In use only one year. Wi 
age plants economically. Married, thirty years getting results. Can make small investment. meet New York City Board of Health approvz 
old, with 11 years’ experience. I have Pennsyl Box 29, care this publ ication. 2-M Can be geen ag a ig on eas 
vania tester’s license and Pennsylvania approved i cape terms to responsible party. Box 18, care tl 
inspector’s license. Can produce a fish ceealiey Pt ISITION WANTED By operator experi- publication. 2-\ 


. + ne e: y ice cream plant and combined seadicaaiiaaiitaaiaia 
bottled milk, buttermilk, cottage cheese, sweet ‘" ed in creamery ice ¢ I : — 






















































and sour creams. ice cream six and ireene, Can ce cream and milk plant. Have had consider- FOR SALE—Sour Cream ottles—Quart 

operate vacuum pan. Understand refrigerating able experience with machinery, especially Te- pints and half-pints, all in one name. Barg 1in— 

and plant machinery. Pennsylvania plant pre-  ‘tigeration. Box 30, care this pu a 1 to 1,000 gross. Glendale Farms Dairy, Lak 

ferred. Best of references. Box 11, care this . —_2™ wood, N. J. 1-M2 

publication 2-B-M WANTED—Working plant manager for — 
a = : ; medium size bottling plant in N. Y. C. Must 2 — JAT 

POSITION WANTED With an independ- understand machinery and capable to handle 3A STANDARDIZATION 
ent company or individual. Young man with jen Box 24. care this publication. 2-M ts 
dairy school training and several years’ valuable - Further advance in a trend toward standar 
experience in production, sales and producer WANTED Experienced man to operate Ve ization of designs for commonly used items 
field work (ice cream, market milk, butter). Laval Air-Tight separator and a gee heg se milk plant equipment has been made by t 
Honest, ambitious, sober. Best of references and sistant Superintendent Box 28, care this : ; : ‘ 
will guarantee satisfactorv service. Prefer loca- publication 2-M_ International Association of Milk Sanitaria 
tion in New England or New York. Box 12, WANTED—Man capable of stiles mane International Association of Milk Dealers 
susan at: Pp Al } MMi aps ) ak Halts a aces - 1, wha . 
care Gis guiilication. 2-B-M of large plant manufacturing cream, powdered Dairy Industries Supply Association. 

LOOK—We want men familiar with the milk, sour cream and condensed milk—must be [his is revealed in a late announcement 
Cheese, Butter and Condensery trade to carry able to handle men—must be immediately avail the Dairy Industries Supply -\ssociation that 
as a side line or full time a specialty product able—plant located in Central New York State sanitary fittings No. 2-C Bend, No. 7 Tee, N 
distributed by country’s leading plants. In- Box 25, « are this publication. - 9 Cross No. 10-C Valve, No. 11-C Valve, N 
-reases ‘ceipts 8 “r ocen +55 a Seg a ae eo eT ae 
‘aor ati Dione HH 7 on oo a WANTED—Plant manager for new receiv- 2-CG Bend, No. 7-G Tee, No. 9-G Cross, N 
’ . ing plant in Vermont. Must be familiar with 19.CG Valve and No. 11-CG Valve recent 

POSITION WANTED—By an expert soft N. Y. C. Board of Health regulations, under- aaiieatinas 3 ; ‘ , ~ a0 
and hard cheesemaker of middle age. Have long stand care of machinery in plant, must have <a ae wae ; ’ eT 
record in making Swiss Muenster brick, any tester’s and manager’s licenses. 3ox 19, care 3” have heen added a 4” size. 
type of whole or part whole milk, American, this public: ation. 2-M The dimensions follow 
cottage, baker’s anc wis ~heese ade _ eae inca: tesa “— 
set Rocncsony Ame — gay fhe SITUATION WAN TE D—Refrigeration and + rite - 
cheese on butterfat or acid. Box 22, care this ‘airy products plant engineer desires position as Tube gauge . 
publication 2-B-M master mechanic; 15 years’ experience with ap- —_ threads per inch 

plication of milk bottling and ice cream manu- 5, . 

POSITION WANTED—Young man, mar- facturing equipment production methods, etc.; ¢ y 5/16", i 
ried, 30 years of age, at present employed, desires © Years in last position. Write Engineer, P. O. E ‘ 3° 
to make suitable connections, preferably in East, Box 44, Bordentown, N. J. 2-M f 617/32 
as manager or assistan anager. as hac Sanaa? ade ae ; G 6 
eight years’ experience in milk aialan ve WANT TO BUY — Greenspot _half- pint J ; 

Aisling: euderatende ourchnelan sales, plent bottles, new or used. Clinton Milk Co., 353 n ; 
: ape Morris Ave., Newark, N. J. 2-M ; te 
maintenance and operat ion and route men’s ac- 3 ‘ 69 ; 
counts. Box 21, care this publication. 2-M WANTED—Five or six foot vacuum pan. <ahasstaiaiailiteiltanveninis 
mn Also stainless steel cheese vat. Box.7203, care : 

POSI TION W ANTED If you need a pro- this publication. 1-M-2 Newell, S. D. \ deal has been complet 
duction manager qualified to supervise the manu- here whereby O. J. Soma, manager 
facture of all dairy products, write me. I have HELP WANTED Experienced operator Fairmont Cream Station for more than a quart 
had many years’ ‘practic: al cp er ad will go skim roller process for human consumption. of a century, purchased the LaBelle Creame 


anywhere. Box 27, care this publicatic 2-M 30x 9, care this publication. 1-M-2 Building and equipment here. 








SATISFY THAT FUSSY CUSTOMER WITH 


Regent Cream Cheese 


HIGHEST BUTTERFAT 
MOST DELICIOUS FLAVOR 
SMOOTHEST TEXTURE 
LONGEST KEEPING QUALITY 


Milk—Pow' 


Evaporated Buttermilk — 
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BEST PRICE a 
Whole Milk. 
_ MEYER ZAUSNER KHALTER, ae 
on. een. w. BURC oor, N 


| 

H 

H 

a 

: 
= 
= 
— 
— 
= 
a 
—4 
= 
— 
— 
—sz 
— 
EC 
i— ad 
—] 
—) 
— 
— 
-_— 4 


bt 
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